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ND JUNE BRIDES 


ProvAgiomer 


It wont take the June Bride long to deter- 
mine quality sausage and loaf goods\and 
when she once selects her brand, she Will 
be a regular and satisfied customer. 


STALEY’S SOYFLOUR is ESPECIALLY 
PROCESSED FOR MEAT PACKERS. It im- 
proves the appearance of any product be- 
cause it enhances the natural meat color and 
flavor, prevents shrinkage and splitting, and 
insures clean slicing without crumbling. It 
gives that ‘“Eye Appeal”’ that makes them 
want to try your products--then brings them 
back for more. Order from your jobber to- 





by A:E-STALEY MFG. CO. DECATUR, ILL. 
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YOU'LL AGREE 


See the New Buffalo Self-Emptying Silent Cutter in opera- 
tion and you'll agree with these Buffalo users that it is one of 
the finest machines ever developed in the Sausage Industry. 
—And we think you'll agree, too, that the faster, cooler 
cutting and the smoother operation that have meant finer 
quality, higher yield and lower costs for so many sausage 
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plants can also help you to increase your sausage room 
profits. 


From the automatic, air-operated emptying device to the 
completely enclosed, fully adjustable bowl supports and 
the more than a dozen other exclusive, cost-saving features, 
this New Buffalo is the most carefully planned and sturdily 


constructed machine ever developed for sausage making 


JM SCHNEIDER LIMITED 


Meat Packers 





See the New Buffalo or write for complete information. You 


owe it to yourself to take advantage of the savings you can 


make in YOUR OWN sausage kitchen. 
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E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y 
DALLAS 
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New BUFFALO Self-Lmyatying Silent Cutters 
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Step No. 4in the 
Manufacture of 
STANGE’S 


C.O.S. 
SEASONINGS 


After removal of the solvent by vacuum evapora- 
tion, the liquid spice extractive is mixed with a 
dry, water-soluble carrier such as salt or dextrose. 
The mixture is then ground to a flour-like fineness 
in a pulverizer, completing the manufacture of 
STANGE’S C.0.S. SEASONINGS. 


e 


...C.0O.S. SEASONINGS either as individual 
seasonings or as blends are thoroughly dependable. 
They are economical. They simplify all seasoning 
practice. Why not try them and convince your- 
self that here is an easier—a less expensive—and a 
better method of controlling the flavor of your 


? 
products? * 


We purchase and carry in stock on our own premises, 
large supplies of natural whole spices. These insure 
ample supplies which are available only for manufacture 
into C.O.S. SEASONINGS. Spice—and spice alone—is 
the basis of all STANGE’S C.O.S. SEASONINGS. 


WM. SF. STANGE CO 
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SEASONING 
NATIONS 
FOODS 


The use of STANGE’S C.0.S. SEASONINGS 





does not add foreign matter or color to your products 


STANGE’S C.O.S. SEASONINGS give you the 
true flavor of the world’s finest spices. Being 
large buyers of both imported and domestic whole 
spices, we are able to procure the finest selections 
for manufacture into C.0.S. SEASONINGS.... 


...In ordinary use, ground spice rarely, if ever, 
yields up all of its seasoning properties. How- 
ever, the Stange Method of extracting spice es- 
sentials gets al] the flavor from the spice. When 
these extractives have been mixed with a neutral, 
soluble carrier and pulverized to the fineness of . 
flour, the resulting C.0.S. SEASONING is highly 
uniform in quality and in seasoning properties. 
Our method of producing these Seasonings elimi- 
nates pulp, fibrous matter, foreign substances, 
and chlorophylls which affect color... . 


Working samples and full directions for 
their use will be sent without obligating you in 
any way. Write or wire us now... 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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In grandstand, bleachers and boxes, the Frankfurter that’s 


cured with Mayer’s Special Seasoning scores the most hits. HAM SALES SOAR WHEN You 


That’s because the “Unseen Ingredient” ... Mayer Quality 
... makes these succulent wienies the baseball fan’s favorite. 

4 JLAS CH 
Mayer’s Special Frankfurter Seasoning is made from choicest 


materials, carefully selected, ground and blended. Each for- WITH THE 
mula... and there are many ... is tested in our own sausage NEVERFAIL 
kitchen before it is released. The procedure that we recom- 3-DAY HAM CURE 


mend to you is checked in our fully equipped laboratory. These 


Customers remember that taste-tempt- 
are some of the things that go to make up Mayer Quality, the ing, aromatic fragrance! It can be ob- 
tained only with the NEVERFAIL 


3-Day Ham Cure because the flavor 


“Unseen Ingredient.”’ 


Get your share of the season’s Frankfurter business. Let us gees OR Ce re, Tiny Soe 
y 


. and reorder. Write for a demon- 


consult with you. Or better yet, let us arrange a demonstration cation tn your one yinat. 








in your own plant. Write us! 


H. J MAYER & SONS CO. 





6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant Windsor, Ontario 
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SETTING A NEW HIGH 


In Ham Boiler Values! 


Considering the length of service rendered by an Adelmann Ham Boiler, and the 
pounds of ham boiled therein during that period—the cost averages about $.0005 per 
pound, or $1.00 per ton. Less than “a drop in the bucket.” 


But even this infinitesimal expense is offset by the fact that Adelmann Ham Boilers 
produce superior hams which sell in greater volume, at much lower cost of produc- 
tion. The savings in operating time and shrink alone are big factors. Why continue 
to use obsolete, inefficient ham boilers when you can trade them in for a generous 
allowance on modern Adelmann Ham Boilers? 


A complete line available in choice of metal: Nirosta (Stainless) Steel, Monel Metal, 
Cast Aluminum and Tinned Steel. Ask for free booklet ““‘The Modern Method” 
which lists trade-in values. 


ADELMANN—“The Kind Your Ham Makers Prefer” 


Az 


Office and Factory, Port Chester, N. Y. 
Chicago Office: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London e¢ Australian and 
New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities ¢ Canadian Representatives: 
C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


A BOILED, COMPOUNDED : 
STERILIZED PICKLE (theta tgtetearete 
DRIED TO A POWDER | 


You want the best cure possible. 
You know ‘‘Prague Powder’”’ is the 
only ‘‘fused powder cure.’’ 
Think about it. Common Salt 
mixtures are notin the sameclass. 
They may be improperly mixed. 
PRAGUE POWDER is a full boiled 
pickle; therefore it is always uni- 


form. You should use the BEST. 


PRAGUE POWDER is the only 
‘‘Pre-Prepared Cure’’ on the 
market. Prague Powder Pickle is 
a positive acting ‘‘cure.’’ The 
practical packer is fast learning 
this fact. Why use substitutes? The 
best is the cheapest. 


AS A DRY PICKLE 
PRAGUE POWDER has all the 


curing elements combinedin each 
particle and dissolves quickly on 
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‘WN aa leTaTeTeTe bacon, creatin lasti 

° af 88_8. : g a lasting color 
Artery Pumping Is Better on the lean of the meat, giving 
Do You Can Hams? It Can Be Done one pals Snr [sn a 


The Equipment Is Available you how to ‘’Dry Cure” a ham that 
is unsurpassed. Ask for formula. 
GRIFFITH'S “‘Short- 


My Time Cure” is made Artery Pump if you choose 
7 possible by Immedi- 
Mm ate Pickle Contact in 
the Capillary System 
by Artery Method or 
by Spray Method. 
The ‘‘BIG BOY 
PUMP” gives a gen- 
fat ne sagengr — and ie" .~ rich, color- 
ul pickle to the farthest part of the ham, makin 
: a san ako ageeg Cure.’’ For Canned oe Stitch Pump if you like 
or Smoked Hams, or for Ready to Eat Hams—Use 
Prague Powder. It’s Better. Our new HYDRAULIC We have sends ¢ conn svar Be 


; i t made in the artery pump- 
HAM PRESS places the ham tightly in the can a ee 
and greatly reduces the gelatin content. ed ham. We have watched the consum- 


ing public take to the moist, mild, 


PRAGUE POWDERPICKLEisaTenderizingPickle. | tenderham. Weare convinced and you 

BIG BOY PICKLE PUMP is a Tenderizing Pump. have noticed yourself that the old style 

Weh ” inaciiieliiaaiaiitait ham sales are decreasing and the new 
e have said many times that we ieve in artery pumping. artery pumped seven-day ‘tender 

We believe that the curing of meats should be approached 7 : : " 

with a careful survey of what the record shows. Prague ham” sales are increasing. The ‘‘short 





Powder Pickle is better for ham pumping and Prague Dry time cure’’ is advisable. You can double 
Mixture is better for bacon curing. We should proceed on your ham sales with the ‘‘PRAGUE 
these lines. Scientific facts cannot be turned aside. POWDER PICKLE method.” 


Our Research Depecrtment finds that ‘‘an improved smoked ham cure’’ is possible—and suggests artery pumping with 
a mild pickle. Then rub on our Dry Bacon Mixture and let remain in vat § to 7 days for ripening. 
Wash off the salt and smoke. 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St., Chicago, Il. Eastern Factory: Passaic, N. J. 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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Your Sausages can fill that order in 


ARMOUR’S NATURAL CASINGS! 


® That’s what made sausages famous . . . rich, zest- 
ful flavor...flavor that comes only from fine meat, 
expertly spiced and thoroughly smoked. 

And, like the seasoning, the smoke must be 
well “mixed” in. You can make sure of that 
“mixing” by using natural casings, because their 
porous texture is perfectly designed to permit ‘a 
great smoke penetration. 

There are many other reasons why natural 
casings add to the sales-appeal of sausage. 





ARK 


For instance, you'll recognize the impor- x 3 a 


tance of their flexibility . . . their ability 
to cling tightly to the well-stuffed sausage, 
giving it the fresh, well-filled appearance 
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Armour and Company, Chica 


that is so appetizing.... And when you use Armour’s 
Natural Casings you’re sure to get all the special 
advantages that natural casings have to offer. 
Armour’s high standards of quality are your 
guarantee of careful grading, uniformity and 
excellence of finished product. 

Give your next casing order to your local 
Armour Branch House. Prompt service and a top- 
grade product doubly insure your satisfaction. 


we Ee, 


“ARMOUR’S” 


“NATURAL CASINGS 
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Why Not Hit The 


Y PLANT has 
sufficient capa- 
city to supply 


perhaps only 5 per cent 
of the meat consumed in 
this city,”’ an Ohio packer 
said recently. “In other 
words, I have at my front 
door a potential volume 
many times greater than 
I can supply with 
my present produc- 
tion facilities. But 
I am_ operating 
routes extending 
75 miles from my 
plant. Other pack- 
ers are up against 
a similar set-up. It 
just doesn’t make 
sense and penalizes 
both packer and 
consumer. 

“T have seen this 
business grow 
from a small begin- 
ning and I know 
the reason for our situa- 
tion. What has been true 
in our case is undoubtedly 
the experience of other 
packers. Instead of culti- 
vating our sales terri- 
tories intensively, we have taken the lines of least 
resistance and have gone here, there and everywhere 
for business. 

“The result, of course, is a higher average distri- 
bution cost per unit of product, a greater capital 
investment in delivery equipment, keener compe- 
tition and its attendant disadvantages through 
greater overlapping of territories, a greater expense 
for advertising and sales promotion and a more com- 
plicated distribution system. 

“Don’t misunderstand me. I do not think it desir- 
able to even consider restricting anyone’s right to 
sell product where and when he desires. I do believe 
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Poterstial volume 


individual packer’s 
capacity 
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it would be quite con- 
structive, however, if 
every packer would care- 
fully analyze his logical 
sales territory and its 
volume possibilities and 
make more consistent and 
persistent efforts to sell 
and deliver the greatest 
possible volume within 
the shortest possi- 
ble radius from his 
plant. The advan- 
tages are obvious. 

“Adaption 
of such a policy 
would call for bet- 
ter and more inten- 
sive merchandising 
methods, but per- 
haps we are not 
yet prepared to en- 
gage in this kind of 
work. The idea is 
fundamentally 
sound, however, 
although there are 
some practical problems 
standing in the way. 
Sooner or later it will re- 
ceive more consideration 
than packers have seen 
fit to give it. Eventually, 
more and more packers will work on it. 

“IT would like to see every packer and sausage 
manufacturer make an analysis, by zones, of the cost 
of selling and distributing the output of his plant. 
I think such a study might encourage many of us to 
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~ give more attention to sales and profit possibilities 


at home, and perhaps it would open our eyes to 
opportunities which we have consistently ignored. 

“If we must distribute long distances to get the 
volume we require for efficient plant operation, well 
and good, but let us get as much of our volume as 
possible in our own back yards where the cost is 
lowest and the profit spread widest.” 











PACKAGE AND LABEL | 
STANDARDIZATION # 


DISCUSSION OF NEED FOR MORE 
UNIFORMITY WITH REGARD 
TO PRODUCTION COST 


AND SALES ANGLES 


By CHARLES R. CROSBY* 


ABELING is an intermediate step in 
[" the process by which goods in con- 
tainers are distributed to consum- 
ers whose interests deserve certain safe- 
guards as a matter of public policy. 
It is a reasonable expectation that hon- 
esty and fair dealing shall prevail 
among those who offer a public service 
while enjoying privileges and profits of 
our system of private property and free 
enterprise. 

Granted that consumers are entitled 
to buy what they want from sellers who 
are offering goods, the problem is to in- 
sure a meeting of the minds without 
coercion or deception. Naturally, this 
calls for a common understanding of 
terms and definitions and is, in effect, 
what is meant by the expression “stand- 
ardization of packages.” 


The problem of creating that common 
understanding of terms and definitions 
is uppermost in the minds of officials 
charged with the interpretation and en- 
forcement of sound public policy. Gov- 
ernment has the right to declare that 
certain terms or definitions shall be used 
only with a certain defined meaning. 
Private industry has the capacity to 
familiarize consumers with physical 
characteristics of goods so described. 
The inducements which normally influ- 
ence private industry to assume that 
task will be mentioned later. 


Packaging Problems 


The fact that labeling is a middle 
sten along the route from production to 
consumption makes it possible for label 
manufacturers to look in both directions 
in considering questions that arise. In 
the same way that convenient packaging 
has proved itself an important element 
in vending commodities, informative 
labeling has become an indispensable 
link in point-of-sale identification of 
goods. 

The problems of standardization have 
a double effect upon the business of pre- 
paring suitable labels. First, there are 


*Executive secretary, Label Manufacturers’ Na- 
tional Association. An address made at the 29th 
National Conference on Weights and Measures. 
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problems pertaining to packages and 
their contents, and second, there are 
problems pertaining to preparation and 
use of labels. 

If the label manufacturers shall be 
able to contribute some helpful thoughts 
on this interesting subject, it will be due 
to their practical experience with a wide 
variety of containers affording them an 
excellent opportunity to observe the 
causes and conditions that tend to create 
diverse rather than common character- 
istics in containers and labels. These 
tendencies to generate irregularities are 
the forces with which one contends when 
searching for acceptable and practicable 
standards. 


Selecting Package and Label 


Looking backward toward the begin- 
ning of the producer-to-consumer route, 
the label manufacturer observes that in 
a system of free enterprise the vending 
of merchandise at retail is an activity 
offering a wide range of choice in re- 
spect to the manner of its accomplish- 
ment. Good judgment in appraising and 
satisfying the wants of the buying public 
is rewarded by volume sales, mass pro- 
duction and low costs. 


Choice of an acceptable unit of quan- 
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LABELS 
TELL THE 
PRODUCT 
STORY 


Informative label- 
ing has become an 
indispensable link in 
point-of-sale identifica- 
tion of canned meats. 
Reproductions of prod- 
ucts in natural colors on 
the new Kingan & Co. 
canned meat labels tell the 
housewife much of what she 
wants to know about contents of 
the cans. Recipes for preparing 
the meats are given on the cans. 


tity is made after a careful study of the 
consumer’s needs and preferences. The 
choice of a suitable container depends 
not only on the quantity to be sold but 
also the physical aspects of the product. 
Nothing is neglected which may be used 
as a means to influence the consumer’s 
preference among the many uses for her 
money. 


The consumers’ freedom of choice is 
the proving ground on which are de- 
veloped the effective want-satisfactions, 
the efficient distributing system and the 
highest rewards for the enterpriser. The 
success of this system has been too well 
proved to need any special pleading at 
this time. 

Looking forward toward the con- 
sumer and her day of marketing, one is 
impressed with the tremendous respon- 
sibility borne by the label when it comes 
to the counter-side decisions made by 
her in choosing among the vast assort- 
ments of packaged goods. Ample evi- 
dence of the strategic position of the 
label at this point is the huge sum spent 
for natural color reproductions and the 
artistic merit of labels intended to repre- 
sent the high quality of the food con- 
tents. 


Does the consumer know how to evalu- 
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ate the claim of rival products? Does 
the label tell facts which she wants to 
know? Can she rely on what she sees? 

It is not the fault of the consumer 
when she is unable to find consistency in 
claims of quality and quantity. Lacking 
authentic information, she is often with- 
out the means of making comparisons 
and evaluations. A packaged product 
does not always offer favorable oppor- 
tunities to examine and appraise the 
goods. Substitutes for those opportuni- 
ties to see and evaluate do not appeal to 
the same faculties of mind. Here is a 
demonstration that the consumers’ 
choice is dependent upon a common un- 
derstanding of the term or definition of 
identity by which a product is called. 

The over-zealous seller is apt to in- 
dulge in exaggeration. The statement 
of weight may be as unconvincing as a 
mathematical symbol. The quantity is 
sometimes “generously” represented by 
means of over-size containers. In a prac- 
tical sense, quantity and quality either 
balance or unbalance each other. For 
example, 8 ounces of canned soup may 
be equal to 16 ounces of the same quality 
of soup diluted with water. The pro- 
portion of inert ingredients affects both 
quality and quantity. 

This partly explains the need for a 
definite standard of quality. There are 
many analogies between foods and drugs 
but there should be more. In the field 
of medicine, a drug is not standard un- 


Morrel 
lUNeh 
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LABELS INFLUENCE PURCHASES 


The label is important in influencing the 

housewife’s counterside decisions. Evidence 

of this is the growing use of color repro- 

ductions of products and the artistic merit 

of labels intended to present the high qual- 
ity of canned meat products. 
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less it is defined in the official compen- 
dium. 


One should not assume that the educa- 
tion of the consumer in respect to stand- 
ards is an unrequited labor on the part 
of the sellers of packaged goods. On the 
contrary, it offers handsome rewards to 
those who are ambitious to serve the 
public for profit. The economies of mass 
production are made possible by the fact 
that manufacturing processes may be 
standardized to the point that automatic 
devices can be set up for long runs of 
identical operations. 

The frequency of any operation de- 
termines whether machines and tools 
shall be set for automatic or hand con- 
trol. The materials either cut economi- 
cally or they cut wastefully. The mate- 
rials from which containers are made, 
such as wood veneers, tinplate, paper, 
paper-board, fibreboard, glass, etc. are 
all subject to their own manufacturing 
conditions which determine the most 
adaptable sizes and dimensions. 


Label Shapes and Sizes 


Under present conditions the label 
manufacturers can have no preconceived 
notions in regard to shapes or sizes of 
containers in which goods are packed. 
They are asked to make labels to fit 
certain containers and they make them 
that way, as economically as conditions 
will permit. Label manufacturing is a 
made-to-measure proposition. There is 
practically no such thing as a stock label. 
No two product labels are alike in all 
respects. Too many of them are unlike 
in every respect. 

In can labels alone there are said to 
be as many as 150 different sizes for 
fruits and vegetables. Obviously labels 
for all these sizes cannot be cut eco- 
nomically from any one size of paper 
sheet, which means that label manufac- 

(Continued on page 32.) 





PICNIC KIT BY ARMOUR 


Americans who enjoy living and eat- 
ing outdoors during the picnic and out- 
ing season are the inspiration for a 
new combination food package an- 
nounced by Armour and Company. 
Called Armour’s Star Motorist Picnic 
Kit, the handy package contains gener- 
ous amounts of canned mock chicken 
spread, liver sausage spread, buffet 
spread, deviled ham, deviled tongue, 
“Treet,” a new all-purpose meat, cream 
cheese spread with relish and cocktail 
style frankfurts. It serves six to eight 
persons. 

In announcing the new assortment 
to retailers with an attractive broad- 
side in colors, the company pointed out 
that the kit eliminates guesswork on 
quality, “fussing with sandwiches in 
advance of the motor trip or party,” 
does not require refrigeration and paves 
the way to sales of associated picnic 
items. Dealers are being furnished with 
electros and window strips for promo- 
tion of the assortment. 


DOCTORS REGISTER MEAT VOTE 


Dr. Logan Clendening, author of “The 
Human Body” and widely read health 
columnist, recently reported the results 
of a private poll he conducted among 
physicians of the United States and 
Canada to determine what the average 
doctor thinks about meat in his own 
diet. In order to secure a true cross- 
section of the medical profession, Dr. 
Clendening addressed his queries to pro- 
fessors of physiology and pathology, 
surgeons and general practitioners, liv- 
ing in cities of every size throughout 
the United States. 

One hundred per cent of the doctors 
questioned replied that they ate meat. 
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Meat 


Processing 
In 
Denmark 


By JOHN ASHTON 


ENMARK’S largest and most 
D modern abattoir and wholesale 

meat market, located in Copen- 
hagen, known as Kudbyen, is one of the 
best establishments of its kind on the 
European mainland. It is reputed to be 
one of the best appointed in the world, 
containing the largest hall on the Con- 
tinent for the sale of fresh meat. Its 
storage capacity is the equivalent of 
7,000 hog carcasses. 

This meat center was completed in 
the spring of 1933 at a cost of 
$5,000,000. It covers an area of 35 acres. 
The abattoir and its accompanying mar- 
ket form a little business city of their 
own, grouped around a square of shops 
and stores of all kinds. Everything is 
clean and inviting—no smoke, no grime, 
no dark corners. Little or no lumber is 
used in construction to become a fire 
menace and to absorb dirt and smells. 
Everything is of fireproof construction, 
in which brick, tile, concrete, steel, and 
stucco are the principal building mate- 
rials used. 


Killing Plant in Heart of City 


Simplicity, solidity, sanitation, and 
safety seem to have been the points 
most sought for by the architects and 
engineers, along with the vital question 
of efficiency, in which electricity plays 
a leading role. 

How well the problems of operation 
and sanitation have been solved may be 
judged by the fact that this large and 
important abattoir is situated only a 
few blocks from down-town Copen- 
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DANISH HOG TYPE 


This is the type sow used by the Danes for 

producing the famous Danish bacon. This 

bacon has met a better reception on the 

English market than that imported from 

any other country. As a consequence bulk 

of the bacon consumed in the United King- 
dom comes from Denmark. 


hagen. In some cities, if one is able to 
follow trails by scent, it is not difficult 
to find an abattoir but in Denmark’s 
metropolis it was necessary to be di- 
rected precisely in order to reach 
Kudbyen. 


A courteous young employe named 
Herbert Sonneschmidt was detailed to 
guide the writer through the various 
departments of this fine establishment. 
He spoke English well, having been em- 
ployed formerly by a ships’ chandlers 
organization located in the city of New 
Orleans. 


We visited the hog-killing depart- 
ment, and watched them slaughtering 
heavy sows. These hogs were of good 
quality for heavy bacon and lard. On 
the Continent sows are not discrim- 
inated against to anything like the 
degree they are in this country com- 
pared with choicest bacon hogs. They 
are fed better and produce a high grade 
of pork in Denmark, as a general thing, 
and are never turned out to shift for 
themselves on rough, scanty picking, as 
is too often the case in the United 
States. Those being killed were in good 
condition. 


Hog Slaughtering 


The hogs were driven quietly from a 
pen, single file, into a narrow passage 
or chute leading to a V-shaped con- 
trivance made of iron. At the bottom 
of the V there is only room enough for 
the hog’s feet, and when the animal 
advances to a certain point on the ma- 
chine the entire bottom drops out, leav- 
ing the hog supported only by the two 


iron sides, its feet in space. While in 
this position the animal is shot between 
the eyes, the same type pistol being used 
as is employed in English abattoirs. 

A lever is then touched, and the iron 
chute topples over on its side, spilling 
the animal to the concrete floor, where 
it is stuck and the blood caught for mak- 
ing blood sausage and for other edible 
purposes. By the time the animal is 
bled, another hog is in the chute. 

Subsequent operations do not differ 
from hog dressing practiced elsewhere. 
A very efficient Danish dehairing ma- 
chine renders excellent service as a time 
and labor saver. 


Handling Edible By-Products 


The Danes do a considerable busi- 
ness in edible offal. Notwithstanding 
the large per capita domestic consump- 
tion of such foodstuffs they do a large 
export trade in this commodity. Hog 
heads are always pickled or cured, the 
curing being done in tanks similar to 
those used for bacon sides. A salt solu- 
tion is pumped into the cheeks before 
placing the heads in cure. They are 
sometimes split in halves, and at other 
times are left whole, but are thoroughly 
cleaned before being packed in barrels. 
Most firms which handle heads use a 
certain proportion for making brawn, 
a product which sells well in all North- 
ern countries. When separating heads 
from sides they are cut high up in the 
neck. 

Hog tongues are usually left in the 
heads, but sometimes are cut out and 
sold separately; in the latter case they 
are canned, or salted and packed in 
barrels. The stomach or maw is thor- 
oughly washed, turned inside out, salted 
and packed in barrels or tierces. 

“Plucks” consist of the heart, lungs 
and liver. While lungs are consumed 
in Denmark, it pays the Danes to ex- 
port a considerable number of hearts 
and livers, together with kidneys, Ger- 
many being a good customer for this 
class of product, taking the greater part 


DANISH CO-OPERATIVE BACON FACTORY 


One of the modern cooperative bacon factories of rural Denmark. In these factories 


large quantities of bacon are produced for export. 
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FRESH MEAT “HALL” AT KUDBYEN 


This is said to be the largest “hall” or sales cooler on the Continent of Europe for 
fresh meat and has a capacity of 7,000 carcasses. It is a part of the Copenhagen 


slaughtering and meat center, known as Kudbyen. 


offered, although a certain amount finds 
a market in England. 

Offal for export must be packed in 
containers furnished with a label bear- 
ing the red Lur brand and the word 
“DANMARK” followed by the number 
of the plant where packed. Labels must 
be dated, signed personally by the meat 
inspector with pen and ink or indelible 
pencil or with his fac-simile, provided 
the stamp is always in his safe-keeping. 
Labels must be attached by means of a 
cord or wire on which is a lead seal in 
such a way that it is impossible to re- 
move the label or broach the tierce or 
case without cancelling the lead seal. 
Tierces must be threaded and sealed 
both at top and bottom. Cases are sealed 
by means of a crossed cord which passes 
around the package at right angles. 


Lard is produced by the wet-rendering 
system or by the more modern dry ren- 
dering process. The latter is considered 
the most efficient method. The prin- 
cipal style of packing is in a standard 
box containing two blocks—2x28 lbs., 
or half a British hundredweight. Two 
of these boxes contain 112 lbs. net, or a 
full British hundredweight. Lard is also 
put up in bladders and a certain amount 
in tierces. The general tendency of late 
has been to pack lard in attractive 1 lb. 
cartons lined with parchment. These 
cartons are sold to the trade in wooden 
boxes containing 56 packets. For the 
Tropics lard is packed in tins and pails. 


Onions In Lard 


A packing house visited by the writer 
in a rural district was packing lard 
which had been flavored with fried 
onions, chopped very fine. Danes were 
reported to be very fond of this “Kryd- 
derfett,” as it is called. Tremendous 
consumption of this onion-flavored lard 
was reported, a lot of it replacing butter 
in Danish households. Per capita con- 
sumption of butter is small, the Danes 
preferring to export that commodity as 
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one of their best money yielding crops. 


The cattle abattoir is lofty and airy, 
well lighted with high windows and 
divided into many stands for the various 
master butchers who kill there. Each 
stand has its modern electrical ap- 
pliances for handling the carcasses and 
faucets for hot and cold water. The 
walls are in glazed tile up to a height 
of 9 or 10 feet: above that they are in 
white plaster. The floor is concrete. 


Cattle Killing 


Cattle are led into the killing room in 
batches of three and four, each with a 
rope around the neck or horns. The 
animals are shot through the brain with 
the cattle-killer just as they stand. The 
near hind and fore legs are tied to- 
gether when the animal drops. 

Before skinning begins all four feet 
are bound together and the animal is 
perfectly balanced on its back. This is 
accomplished by the aid of a low trestle 
just a few inches high, constructed of 
two 2x4’s, held together on the floor side 
by iron plates. Corners of the two slats 
are planed and smoothed down on the 
face side to fit the animal’s back on each 
side of the spinal column. This little aid 
to balancing a big steer on its back 
works very well. It is about 12 in. wide 
at its small end, and 18 in. at the large 
end. Once the steer is balanced on this 
trestle, the skinners go to work, the 
feet and head are severed and the legs, 
belly and sides quickly skinned. 

Large iron hooks are next inserted 
through the hock tendons, a steel gam- 
brel is fitted, and the carcass hoisted 
aloft by electrical power. Skinning of 
the back is then completed. Gutting and 
splitting are done in the usual way, 
after which the sides are pushed into a 
large airy room where they remain a 
day or two for all the animal heat to 
diffuse before they are placed in the 
chilling room which is divided into many 
compartments to suit needs of the va- 


rious master butchers operating there. 

Calves are kept in a lairage prior to 
slaughter. This is of brick construction, 
airy and sanitary. The floor is of con- 
crete. There is an alley or passageway 
about 5-ft. wide along each of its long 
sides. Fourteen pens or loose boxes on 
each side, 9x15 ft., take up most of the 
space. At one end of the hall is a large 
pen for smaller calves which takes up 
the entire width of the building—about 
35 or 40 ft. This pen is about 12 feet in 
depth and has a wider door than the 
smaller pens. There is a similar pen at 
the opposite end of the hall except that 
part of the space is taken up with a 
built-in office. 

The pens are built of strong iron or 
steel railings calculated to last indefi- 
nitely. Light enters the building from 
windows high up in the walls. The roof 
is supported by the same steel posts 
to which the rails dividing each pen 
are bolted. The metal mangers for hay 
and the troughs for feed and gruel for 
the calves are made so that each one 
serves two pens. The doors of these pens 
are of steel, opening outward to the 
alley and are just wide enough to block 
it when opened. The troughs are about 
15 feet long. All metal and steel work 
is galvanized. 


All Small Stock Stunned 


Lambs, sheep, calves and goats are 
stunned by a blow on the head with a 
hammer, having for its head a round 
iron ball on a handle 15 in. long. Lambs 
from Jutland were being slaughtered at 
the time of this visit. Their wool was 
almost black from weathering on the 
bleak wind-swept peninsula of Den- 
mark’s most Northern province. The 
lambs were carried in one at a time with 
their feet tied together and placed side 
by side on a long trestle. When about 
twenty had been laid there, a man 
struck each lamb a violent blow on the 
head with the hammes, after which the 
jugular vein was severed, the blood 
running down the drain. Each animal 
was then placed on a separate trestle 
to be skinned. 


Some Export Products 


Great Britain buys pigs’ feet in lib- 
eral quantities from Denmark, the large 
industrial population of Northern Eng- 
land consuming this product freely. 
Danish pigs’ feet are uniform in size, 
with all the hair and hoofs removed, 
and the flesh is clean and white. 

At least one important firm in Copen- 
hagen has made a specialty of canning 
hams. The company was established 25 
years ago and has never gone into any 
other line, having been highly success- 
ful with hams alone. Through numerous 
experiments and research it has discov- 
ered special treatment and packing 
methods whereby the hams conserve 
their natural freshness and flavor, even 
when kept for many years. These hams 
are of mild cure and smoke and have a 
delicious flavor. The product is said to 
keep in any climate. 

During the last few years the Danes 


(Continued on page 34) 
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BETTER 
BACON 
USE 
AVENEX 


Cure With Avenex to Help 
Delay Rancidity, Preserve 
Fresh-Smoked Flavor! 


@ Profit-minded packers are discov- 
ering a new way to improve the keep- 
ing quality of bacon, make it more 
profitable to themselves and their 
dealers. It’s AVENEX. 

When AVENEX is used as part of 
the dry curing ingredients, it defi- 
nitely delays rancidity and thereby 
helps to prolong the original fresh- 
smoked semen This facilitates han- 
dling, reduces waste and increases 
sales. Bacon cured with AVENEX is 
better bacon when retailer and con- 
sumer get it. 


Scientifically Tested 

State Colleges have tested AVENEX 
and published their findings to show 
its value for fatty foods, including 
meats. Reprints of these articles are 
available for the asking. 

AVENEX also has demonstrated 
value in curing other fatty meats as 
well as bacon. And it will help to 
protect pork trimmings and pork sau- 
sage, both seasoned and unseasoned, 
against loss of fresh flavor and devel- 
opment of rancidity and off-flavors. 


Try Avefiex FREE! 
Today send for a sample of AVEN- 
EX and test it in your own plant with- 
out cost. Your name, address and the 
kind of meat you are interested in 
testing will bring free test batch 
sample. 





USE AVENEX PAPERS 
TO REDUCE SURFACE 
RANCIDITY As an extra protec- 


. tion, wrap your 
products in AVENEX parchment, grease- 
proof and glassine (papers that are treat- 
ed with AVENEX). These AVENEX 
apers retard surface oxidation, thus de- 
aying the development of rancidity of lard 
and sliced bacon particularly at their sur- 
faces. AVENEX papers are made by lead- 
ing paper mills under license from The 
Quaker Oats Company. So order from 
your regular supplier by merely specifying 
AVENEX papers. Their value for improv- 
ing keeping quality has been established 
by scientific test and commercial use. 











THE QUAKER OATS COMPANY 
17 Battery Place, New York City 


AVENEX 


The Pure Food Antioxidant 
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SEATTLE THIRD STAMP CITY 


Seattle has been selected as the third 
city in which the federal government’s 
new stamp plan for distribution of sur- 
plus agricultural commodities will be 
tested, according to an announcement 
by Henry A. Wallace, Secretary of Ag- 
riculture. The plan has been in opera- 
tion in Rochester, N. Y., since May 16 
and Dayton, O., since June 5, and will 
be introduced in other test cities in the 
near future. 


During the short period of its opera- 
tion in Dayton, the plan has been de- 
scribed as an effective solution of the 
surplus food distribution problem, with 
wholesalers, retailers and relief recipi- 
ents voicing approval. Predictions have 
been made that the plan will bring 
$100,000 in extra business a month to 
Dayton grocers. Similar success has 
been reported in Rochester. 


It is believed that the stamp plan, 
when launched on a national scale, will 
add about $100,000,000 to the total 
movement of food sold through retail 
stores. However, it will not be extended 
until fully checked and tested in the 
experimental cities. Auditors are now 
comparing all sales of surplus items 
with those made last year. 


PACKERS ARE MODERNIZING 


Doubling of cooler space in the small 
stock department, necessitated by a 
large increase in calf and lamb busi- 
ness, is the principal feature of an en- 
largement program recently completed 
by Berliner & Marx, wholesalers of 
meats and provisions, New York City. 


New offices of S & J Meat Co., Port- 
land, Ore., are said to be among the 
most attractive on the West Coast, done 
in natural finish Oregon knotty pine. 
Firm’s new equipment includes large 
smokehouse holding six trees of hams 
and bacon and a “Buffalo” self-empty- 
ing silent cutter of 400 lbs. capacity. 

New reinforced concrete and brick 
sausage room and cooler building is to 
be built at 3305 E. Vernon ave., Los 
Angeles, Calif., by Harman Packing Co. 
The structure will occupy an area 
measuring 43 ft. by 74 ft., costing ap- 
proximately $20,000. 

Firm of Clauss & Kraus, Inc., Sacra- 
mento, Calif., recently opened its new 
sausage kitchen, fitted with a Jourdan 
process cooker and the latest type sau- 
sage machinery, including stuffing and 
boning tables of stainless steel. 


RADIO IN LARD CAMPAIGN 


Two daily spot radio announcements 
over Station WLS, Chicago, are being 
used in connection with the promotion 
of the new Certified pure lard of Wil- 
son & Co. The morning announcement, 
at 8:25, precedes a news broadcast, 
while the afternoon announcement, at 
2:30, comes just before the Home- 
makers’ Hour. 





BUSINESS GETS SOME 
RELIEF IN TAH BILL 


NEW revenue bill which discards 
the tax on undistributed profits 
and eases other taxes on corporations 
has been completed by a House ways 
and means sub-committee. The measure 
will be submitted to the full committee 
and then may be speeded through the 
House. 


The act follows the tax recommenda- 
tions of the Treasury department and 
removes some of the tax irritants to 
business. However, its adoption would 
bring little change in the total tax load 
on business and would reduce revenue 
only about $16,000,000. 


In tentative form, the legislation 
would: 


Proposed Tax Changes 


1.—Allow the undistributed profits 
tax to expire on December 31, 1939. 


2.—Impose a flat 18 per cent tax on 
corporations earning more than $25,000 
a year. Corporations earning $25,000 a 
year or less would continue to pay the 
present rates which are: Income less 
than $5,000—12% per cent; $5,000 to 
$20,000—14 per cent; $20,000 to $25,000 
—16 per cent. 

3.—Permit corporations to carry over 
net operation business losses two years. 
This would allow 1939 losses to be carried 
over against 1940 gains and any excess 
may be carried over and applied against 
1941. Under the present law corpora- 
tions do not have loss carry-over privi- 
leges. 

4.—Allow corporations to increase 
their capital stock evaluation in each of 
the next two years. During these two 
years corporations would not be per- 
mitted to revise their capital stock valu- 
ations downward but in 1941 would be 
able to make adjustments either up or 
down under provisions of the existing 
law. 


Repeals Loss Limitation 


5.—Repeal the present limitation of 
$2,000 of capital losses which may be 
deducted from ordinary income of cor- 
porations. The new provisions allow 
long term capital losses, which are 
losses on assets held over 18 months, to 
be applied in full against the income of 
the corporation for the same taxable 
year in which the specified loss was 
realized. 

Capital losses on assets held under 18 
months will be given the same treat- 
ment accorded individuals, which is that 
they can be applied only against short- 
term capital gains. If the short-term 
losses exceed the short-term gains, the 
difference may be applied against short- 
term capital gain in the next year. 

6.—Removes the 2% per cent credit 
on adjusted net income of corporations 
in bankruptcy or receivership. 


7.—Extends nuisance levies which 
yield $500,000,000 annually. 
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HE May, 1939, issue of Progressive 

Grocer contains a description of how 
a 600 per cent increase in sales of 
Welch’s grape juice was brought about 
through mass displays. What has been 
done with oranges through mass displays 
is history. The super-market, in every 
department, is an example of the power 
of mass displays. Drug, department and 
hardware stores use this method of sell- 
ing. 

Now packers and meat dealers may 
have the opportunity to engage in such 
effort, since a unit for testing mass sell- 
ing, which is limited, according to present 
plans, to bologna, luncheon loaves, boiled 
ham and smoked ham, may soon be ob- 
tainable. This unit, which will be made 
available to packers and sausage manu- 
facturers by Transparent Package Co., 
is shown in an accompanying illustra- 
tion. It is designed for use in the aisle of 
the retail store. 

Placed on a table facing the door, the 
illusion is created of a handsome, smiling 
clerk back of the table, offering “today’s 
special” in meat products. So life-like is 
the figure, a cut-out in full colors, that 
the effect is startling. Bologna, or any 
other daily special in a corrugated basket 
on the table, may be heaped high, and a 
price tag placed on the products. 


Designed to Pay Their Way 


It is generally accepted that women 
buy with their eyes, and frequently on 
impulse. The fact that heaped-up mass 
displays have a psychological effect is 
today the A.B.C. of modern merchan- 
dising. What is more logical than to 
apply these elementary forces to sell 
sausage and smoked meat products? 
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New Plan Tests Sale Value 
Of Massed Meat Displays 


By grouping the orders of many pack- 
ers for printing the cut-out displays in 
full-color, the cost is reduced to a very 
reasonable amount, it is pointed out. 
Exact cost will depend, of course, on how 
many each packer orders, and what the 
total from all packers will be. The art- 
work and printing are excellent. If 
enough packers join in this plan in the 
first place, and if the displays deliver 
sales according to expectation, the list 
of products may be extended. 


A novel element of the plan is to make 
the mass display units pay their way 
by placing them only with a definite 
dealer order for 25 lbs. of bologna the 
first week, 25 lbs. of boiled ham the sec- 
ond week, 25 lbs. of luncheon loaves the 
third week and 25 lbs. of smoked bone- 
less ham the fourth week. It is conceiv- 
able that in 500 stores, 50,000 lbs. of 
plus business might thus be created, at 
an estimated cost of about %c per lb. 


MEAT POSTER CONTEST 


Competing in a field of 11,970 stu- 
dents from 768 high schools in 48 states, 
David Kutchko, a 16-year-old student 
in Lakewood high school, Lakewood, O., 
has just been announced as national 
champion in a meat poster contest for 
high school students, conducted under 
the auspices of the National Live Stock 
and Meat Board. 


Andrew Darling of the University of 
Kansas was awarded national cham- 
pionship honors in the meat poster 
contest for students of colleges, univer- 
sities, and art schools, in which students 
from 71 different institutions were rep- 
resented. Cash prizes were awarded to 
national champions and also to cham- 
pions in each state. 

All posters submitted in these con- 
tests were designed to show the nutri- 
tive and health values of meat, the 
Board states. In selecting winners the 
judges scored posters on theme, origi- 
nality, effectiveness, artistic presenta- 
tion and on merits of the slogan used. 

The various subjects featured in- 
cluded meat for protein, meat for en- 
ergy, vitamins in meat, meat for health, 


SAUSAGE MASS DISPLAY 


Display developed by “Tee-Pak” is about 
30 in. high and is in full colors. It is cut 
out, knocked down and may be assembled 
in a minute. A sturdy basket will hold 6 
to 10 loaves or half a dozen big bologna. 
The wheel turning as the special is 
changed features bologna, luncheon loaves, 
boiled ham or boneless smoked ham. 
(Photo by “TEE-PAK’’). 








ST ER 


KNOWS A GOOD SANDWICH 


Winner in 1939 National Live Stock and 
Meat Board poster contest in which nearly 
12,000 high school students competed. 


meat for flavor, meat for strength, 
meat for minerals, and other meat bene- 
fits. 

Much interest and enthusiasm are 
being shown in these annual contests 
by both teachers and students. Posters 
entered this year were of high quality, 
indicating that considerable thought 
and study had been given to their prep- 
aration. 


WANTED—A PIG LIKE THIS 


“Develop a pig that is at least 95 per 
cent pork chops, ham and bacon. You 
can use the other 5 per cent to take care 
of a head and four feet. Never mind 
about a tail on this pig, and it won’t be 
necessary to over-burden its head with 
brains.” 

Around this semi-serious plea centers 
an interesting little folder recently dis- 
tributed by the Wenatchee Packing Co., 
Wenatchee, Wash., seeking to explain 
problems faced by packers in processing 
hogs. Emphasized is the basic fact that 
out of each 100 lbs. of live hog there are 
between 70 and 75 lbs. of trimmed pork, 
rendered lard and miscellaneous edible 
meats. The rest, it is pointed out, must 
either be utilized in by-products, often 
of little value, or else rated as sheer 
waste. 


“It doesn’t take much imagination,” 
continues the folder, “to determine that 
the price of pigs’ feet, for example, is 
considerably lower than the price of a 
live pig. Therefore, the prices of those 
cuts which you most prefer to eat— 
pork chops, ham and bacon—are neces- 
sarily higher than the price of live pigs 
if the farmer, the packer and the meat 
dealer are to break even. 

“And that, to the thoughtful reader, 
furnishes the answer to that oft-asked 
question: ‘Why is bacon selling at 30 
cents when hogs are bringing less than 
a dime?’” 
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J What’s back of this fast-growing use of Red Diamond 

Dry Ice for train and truck shipments of perishables? To 

what extent can pay loads be increased... costs reduced... the saleability 

of meat and other perishables be prolonged and actually stepped up... 

when Red Diamond Dry Ice supplements water ice as a “booster refrig- 

erant”? How important is dry ice FRESHNESS to full efficiency and 
maximum economy? 

These questions...and many more of major interest to traffic men 
and shippers...are answered clearly and completely in a 36-page book- 
let just prepared by “Liquid.” For the real 
“lowdown” on dry ice and the best way to 
capitalize its business expanding possibilities, 
mail coupon for a FREE copy of this booklet. 





THE LIQUID CARBONIC 
CORPORATION 


3110 South Kedzie Avenue, Chicago, Illinois 


Name 


The Liquid Carbonic Corporation, 
3110 S. Kedzie Ave., Chicago, Ill. 


Send your free booklet on Red Diamond Dry Ice and 
its profit possibilities in shipments of perishables. 








Branches in 37 Principal Cities of the United States and Canada 


London, England Havana, Cuba Address 





Manufactured in Canada for the Canadian Trade 
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Frank Leathers To Manage 
New Swift Soybean Plant 


George J. Stewart, vice president of 
Swift & Co., has announced the appoint- 
ment of A. Frank Leathers as general 
manager of the new 
Swift soybean 
crushing plant soon 
to be constructed 
at Des Moines, Ia. 
In addition to han- 
dling operating 
problems at the 
plant, Mr, Leathers 
will supervise the 
sale of soybean oil 
meal. Sales of di- 
gester tankage, 
meat scraps and 
other animal feeds 
will continue under <A. F. LEATHERS 
direction of H. F. 

Watkins. Mr. Leathers at present is 
sales manager of the Champaign, III. 
soybean mill of the company. He has 
been with Swift for more than 10 years. 





Higgins To Fill Dacey’s 
Post As Director Of 
Hormel Eastern Division 


John P. Higgins has been elected to 
the board of directors of Geo, A. Hormel 
& Co. to succeed A. A. Dacey who has 
resigned. The company’s new Eastern 
division, which was established on Janu- 
ary 11 under Mr. Dacey’s manage- 
ment, will now be under the direc- 
tion of Mr. Higgins, and the composi- 
tion of the Eastern division has been 
re-defined as follows: 

The division will consist of the states 
of Maine, New Hampshire, Vermont, 
Massachusetts, Rhode Island, Connecti- 
cut, New York, New Jersey, Delaware, 
Virginia, the District of Columbia and 
the eastern half of the state of Penn- 
sylvania. Mr. Higgins will make his 
headquarters at the Hormel offices in 
New York City, at 155 East 44th st. 


BEECHER STARBIRD PASSES 


Beecher Starbird, who retired October 
1, 1931 as general superintendent of 
Armour and Company’s car routes, died 
at his home in Laguna Beach, Cal., June 
7, 1939. His service with Armour and 
Company dated back to 1892. Mr. Star- 
bird was born in Dixmont near Bangor, 
Me., January 1, 1869, his ancestors hav- 
ing settled in that locality in 1646. He 
was widely known throughout the pack- 
ing industry. He is survived by his 
wife, and a brother, Rupert Starbird. 
Interment was in Union Ridge Cem- 
etery at Norwood Park, Illinois. 


King and Queen Feast 
On Favorite U.S. Food 


After days of magnificently staged 
official dinners prepared for their majes- 
ties during their tour of Canada and 
parts of the United States, King George 
VI and Queen Elizabeth of England last 
Sunday were introduced to one of 
America’s favorite meat delicacies— 
luscious frankfurters, served on a bun 
in the best American tradition. 


President and Mrs. Franklin D. Roo- 
sevelt, at an informal picnic on their 
estate at Hyde Park, N. Y., were re- 
sponsible for this epochal introduction, 
which saw the royalty of England pre- 
sented with the popular meat favorite 
that has long played a leading role in 
the menus of food-loving citizens of the 
United States, and without which no 
outdoor sports event or world’s fair 
would be complete. 

A commentator of the British Broad- 
casting Corporation, in describing the 
picnic for the benefit of English listen- 
ers, waxed so enthusiastic regarding the 
virtues of the “hot dog” that he almost 
forgot to mention the King and Queen. 





and DOWN the MEAT TRAIL 





Arthur Plaut Is New 
Hygrade Plant Manager 


Arthur Plaut, former owner of the 
Gotham Packing Company, Brooklyn, 
N. Y. and for many years active in the 
cow and bull business, has joined the 
Hygrade Food Products Corporation as 
manager of its large distributing plant 
located at 24 Tenth Ave., New York. 
From this point the company will dis- 
tribute beef, lamb, veal, pork and pro- 
visions as well as a complete line of 
kosher fresh meats. The new manager 
will hold open house on June 19 and 
will be glad to welcome those who come 
to see displays of Hygrade products. 


Armour Executive Changes 


Daniel M. Flick has been named 
general manager of Armour and Com- 
pany Auxiliaries to succeed George A. 
Eastwood, recently elected executive 
vice-president of Armour and Company. 
Mr. Flick entered Armour service in 
Chicago in 1916, and has been general 
superintendent of the company’s soap, 
glue, curled hair, sandpaper and am- 
monia operations since 1926. Edward 


B. A. I. CHIEF PARTICIPATES IN EXHIBIT DEDICATION 


Dr. John R. Mohler, chief of the Bureau of Animal Industry, U. S. Department of 
Agriculture, and Dr. Cassius Way, president-elect of the American Veterinary Medical 
Association, look on at one of the activities dedicating the veterinarians’ exhibit at 
the New York World’s Fair. The calf, born on the fair grounds, is being inoculated by 
Dr. Arthur G. Hall of the Borden Co. Left to Right are Dr. Way, Dr. Hall, Dr. Mohler 
and Dr. C. P. Zepp, chairman, executive board, American Animal Hospital Assn. 


The National Provisioner—June 17, 1939 


Page 17 














Gives Flavor 


That Increases 
SALES 





CHILI POWDER 


Bright, rich red Chili Powder 
lends exquisite appeal to your 
products .. . Its distinctive flavor 
gives snap and zest that keep 
consumers insisting on your 
brands . . . For larger and more 
—_ sales add Chili 


owder! 


GROUND 


CHILI 
PEPPER 


Our se Chili Peppers and 


DON ce epee are the scientific 
result of long experience in sup- 
Garlic & Onion plying the trade. They are used 
Powders extensively by |.A.M.P. Mem- 
bers and are recognized as 
standard. 
. pop ae To oe the real 
ili Havor to predominate in 
EAR NG formulas calling for Chili Pep- 
200%" ce per, be sure that the total of all 
re pt other spices used to give the con- 
ess” & carne flavor does not exceed 
grec’? 10% of the weight of the Chili 
t 4 
\\ ‘\ ety _— Also Distributed by 
qv ror E. W. CARLBERG CO. 
J ect® 215 Pershing Rd., Kansas City, Mo. 


$e: GEO. E. HARBURGER 
105 Hudson St., New York City 


¢ hili | Oe ders 


K Special: X5: 
bev. Mexican: 
No. 1 Mexican 


C hili Pimnervs 


SS: CS: 
bey. Mexican: 
No. 1 Mexi 


man: 


STANDARDIZED QUALITY 
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Solvay Nitrite of Soda is 
a U. S. P. grade product. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 
Charlotte Chicago Cincinnati 


Indianapolis New Orleans 
Pittsburgh St. Louis 


Cleveland 
New York 
Syracuse 


Boston 
Detroit 
Philadelphia 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
- PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














IRON ORE and GARLIC 


lron ore can not be of much use in building an auto 
until it is melted and refined. Raw Garlic and Onion 
cre in the same class, now that a new refinement for 
sausage seasonings has been developed that is better, 
quicker and more economical. Rolle Standard Strength 
Garlic and Onion Juices are concentrated, ready to 
use, without waste and spoilage! ae 


FREE sampies oF Fuu BODIED, FIBER-FREE SEASONINGS BD 


VEGETABLE JUICES™ > 
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W. Wilson and Harvey M. Smucker will 
be associated with Mr. Flick as as- 
sistant general managers. Mr. Smucker 
entered the company’s service as a 
clerk in the Piedmont, W. Va. branch in 
1903. He has supervised the company’s 
retail and bulk sales since 1928. Mr. 
Wilson started as a chemist in Armour’s 
Chicago plant in 1917. He has been in 
charge of purchase of raw materials 
for the Armour Auxiliaries since 1923. 
J. C. Ingram, formerly superintendent 
of soap manufacturing operations, suc- 
ceeds Mr. Flick as general superin- 
tendent of factory operations. He has 
been connected with the Armour 
Auxiliary interests since 1921. 


SWIFT OPENS WINNIPEG PLANT 


Open house was a feature of the for- 
mal opening of the Winnipeg, Canada, 
plant of Swift Canadian Co., Ltd., on 
May 11, 12 and 13. Many hundreds of 
consumers took advantage of the oppor- 
tunity to inspect a modern packing plant 
and to see how meat animals are 
slaughtered and dressed and products 
processed under the most efficient and 
sanitary conditions. 

This plant, located on 21 acres of land 
between Marion and Archibald sts. near 
the St. Boniface stockyards, has a ca- 
pacity of 55 to 60 cattle, 450 hogs and 
150 calves per hour. It cost $2,250,000 
to build and equip and was the largest 
building project in the city since the 
completion of the federal building. 

As will be noted from the accompany- 
ing illustration, the plant consists of two 
buildings. The smaller of these, housing 
the offices, is connected to the processing 
building by an enclosed walk at the third 
story. Both structures are of brick, con- 
crete and steel construction and are 
equipped with the latest and most mod- 
ern furnishings and equipment. Offices, 
coolers and many of the processing de- 
partments are air conditioned. 

The bacon slicing room is a typical 


example of the pains which were taken 
to secure and maintain ideal conditions 
for the production of highest quality 
products. This glass enclosed room is 
maintained at a temperature of 50 degs. 
F. and is supplied with a constant stream 
of fresh, washed air. 

In addition to slaughtering all classes 
of livestock, the plant processes edible 
and inedible products, makes approxi- 
mately 85 different sausage and ready- 
to-eat specialties and produces feeds, 
fertilizer, soap, etc. 

Every part of the plant was thrown 
open to visitors on the open house days. 
Charles H. Swift, chairman of the board 
of Swift & Company, greeted visitors. 
R. B. Hunter is general manager. 





Chicago News of Today 


Milton ‘Goldberg, vice president in 
charge of the Chicago office of Harry 
Levi & Co., recently returned to the city 
after an extended European trip. 

Editor M. E. Whitmer of the Swift 
Arrow, employe publication of Swift 
& Company, began his term as presi- 
dent of the Industrial Editors’ Associa- 
tion of Chicago at a special dinner meet- 
ing of the association on June 14. 

John J. Dupps, president of the John 
J. Dupps Co., Cincinnati, O., manufac- 
turers of “Rujak” equipment, was a 
Chicago visitor this week. 

William F. Richmond, familiar figure 
in Chicago provision brokerage circles, 
is now associated with J. C. Wood & 
Co., well known Chicago brokers. 


New York News Notes 


Sam Retzky, sales manager, kosher 
chuck department, United Dressed Beef 
Company, who was believed to be re- 
covering after a serious operation, suf- 
fered a relapse and passed away on 

(Continued on page 42.) 





NEW WINNIPEG PLANT OF SWIFT CANADIAN CO., LTD. 


Cost to build and equip this plant was $2,250,000. It has a capacity of 55 to 60 cattle, 
450 hogs and 150 calves per hour. Open house was held on May 11, 12 and 13, during 
which hundreds took advantage of the chance to visit a modern packinghouse. 
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Meat Packing 40 Years Ago 
(From The National Provisioner, June 17, 1899.) 


Ground was broken for eight new 
smokehouses at the Omaha, Neb., plant 
of Armour and Company. The building 
was to be brick, four stories high, meas- 
uring 48 by 148 ft. Completed plant 
was to have a smoking capacity of 
7,000,000 lbs. of product per week. 

A plan for reorganization of Chicago 
Packing & Provision Co., under which 
it was to be changed from an English 
to an American corporation, was sub- 
stantially agreed upon. Stockholders 
were to exchange their holdings for an 
equal number of shares in the new 
American company. 

After serving nine years as presi- 
dent of the organization, Michael 
Cudahy was honored at a testimonial 
banquet by the Sheridan Club at Chi- 
cago. Mr. Cudahy had formed the 
nucleus of the club and been a prime 
mover in its development. 

J. W. Curry, Liverpool, England, 
agent for the Swift Packing Co., while 
making a tour of packinghouses at 
Kansas City, stated that American 
chilled beef was gaining a market in 
England on its merits. He pointed out 
that among the obstacles it was over- 
coming was the prejudice against 
dressed beef which had been in transit 
for some time. 


Meat Packing 25 Years Ago 
(From The National Provisioner, June 20, 1914.) 


H. E. Finney was selected to take 
charge of all Armour and Company in- 
terests in South America, with head- 
quarters at Buenos Aires. Mr. Finney 
had been with the Armour organization 
25 years and was manager of the com- 
pany’s Fort Worth, Tex., plant at the 
time of his appointment. 

Consolidated Beef & Provision Co. 
planned to begin construction of a model 
plant at Baltimore, Md. 

Farmers of Wisconsin organized the 
first cooperative meat packing concern 
and purchased a slaughtering plant at 
a cost of $123,000. 

Remodeled pork and lard plant of 
Halstead & Co. at Jersey City, N. J., 
taken over by Armour and Company 
and converted into a combination pack- 
inghouse, refinery and powerhouse, was 
in full operation under management of 
H. W. Waddell. The plant enabled Ar- 
mour and Company to handle its East- 
ern business more expeditiously. 

Dr. A. D. Melvin, chief of the Bureau 
of Animal Industry and head of the 
federal meat inspection service, Dr. R. 
P. Steddom, chief of the inspection divi- 
sion and other officials convened at 
Kansas City with federal meat inspec- 
tors for a meeting to discuss meat 
inspection matters. 

Memberships on the Chicago Board 
of Trade were selling at $2,200 net to 
the buyer. A large number of transfers 
were made and an equal number of ap- 
plications for membership. 
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SOCIAL SECURITY TAH 
CUT PASSED BY HOUSE 


MPLOYERS and employes would be 
a saved about $580,000,000 in 1940 
and a total of around $1,710,000,000 
during 1940, 1941 and 1942 by the bill 
amending the social security act which 
was passed by the House last weekend. 

Principal changes 
amendments are: 


proposed by the 


1.—The old age insurance tax would 
be frozen at 1 per cent on the worker 
and 1 per cent on the employer for the 
three years 1940, 1941, and 1942, as 
against the 1% per cent rates on each 
under the present act. 

2.—Provision is made so that the 
states may reduce their unemployment 
insurance contributions if a certain re- 
serve fund has been attained and mini- 
mum benefit standards have been pro- 
vided. 

3.—Only the first $3,000 an employer 
pays an employe for a year is taxed 
under the unemployment compensation 
provisions. This is already the case in 
old age insurance. 

4.—Provision is made for refunds 
and abatements to employers who paid 
their 1936, 1937, and 1938 unemploy- 
ment compensation contributions late to 
the states. 

In addition the bill would set up a 
federal old age and survivor insurance 





trust fund for safeguarding the insur- 
ance benefit funds. It would exclude 
from taxable “wages” any payment 
which may be made by employers to or 
on behalf of an employe under retire- 
ment, disability or medical care plans 
established by the employer. This provi- 
sion would be included in both the old 
age retirement and unemployment com- 
pensation sections of the law. 

Old age insurance benefits have been 
liberalized and the date for beginning 
monthly benefit payments would be ad- 
vanced to January 1, 1940. 

The bill has now gone to the Senate 
for consideration. 


FOOD-DRUG LAW EXTENSION 


Members of the Senate-House con- 
ference committee on the Lea bill post- 
poning the effective date of the new 
food, drug and cosmetic law have not 
reached an agreement on the measure, 
although they are expected to do so 
this week. The bill would extend the 
time for compliance with labeling pro- 
visions of the law to January 1, 1940, 
and the Secretary of Agriculture would 
be permitted to extend certain provi- 
sions for another six months, but there 
is disagreement over a Senate bill 
amendment which would make it man- 
datory for the Secretary to give an ex- 
tension until July 1, 1940, to any manu- 
facturer stating that he had not been 
able to obtain new labels. 





GREAT LAKES 
BRANDERS 


The fast, easy and 
positive route to 
greater demand for 
your meat products 










Hem and => 
Bacon Brander 
effectively 
brands your 
product e 
protects quality. 


Frankfurter Brander 
marks entire five-pound 
J box in one minute. 












Branding entire length of 
carcass with single stroke of 
roller die. 


Identify your hams, 
bacon, sausage, franks, 
and entire carcasses 
the Great Lakes way! 
These branders pro- 
duce a clean mark 
that is permanent, legi- 
ble and attractive ... 


VALUE OF PURE SALT 
In SUMMER SAUSAGE 


By JOHN F. SPAIN* 


LL PACKERS are interested in 
turning out naturally colored sau- 
sage of the finest flavor, as such meat 
has the greatest appeal to the customer, 
and results in repeat sales. Not all 
packers, however, realize the important 
influence their choice of salt has in help- 
ing to bring about these desirable fac- 
tors. 

Everyone will admit that it takes 
quality ingredients to produce quality 
products. This leads to the logical con- 
clusion that the purer the salt, the better 
the sausage, provided of course, that all 
the other factors are the same. 

To dwell for a moment on the sub- 
ject of flavor: salt has the very desirable 
quality of bringing out the full, rich 
meat flavor. To accomplish this the 
salt must be pure. If it contains bitter 
chlorides, the delicate flavor of the meat 
will be impaired. 

It is highly important that pure salt 
be used in sausage manufacture since 
sausage is especially sensitive to in- 
fluences which affect flavor and quality. 
Salt is a preservative, and with pure 
salt, due to the absence of bitter chlor- 
ides, the ultimate amount called for in 
a formula may always be used. Pure 
salt has become a necessary require- 
ment to the sausage manufacturer with 
real pride in his product. 


Salt Classifications Explained 


There are two general classifications 
into which salt falls—granulated and 
flake. The flake grain results from 
evaporation of brine in open vessels. 
High-grade granulated salt is produced 
by evaporating brine in vacuum pans. 

Flake salt is more bulky than gran- 
ulated salt, and hence requires a greater 
volume to equal the same weight. It 
must be remembered, however, that the 
degree of saltiness depends upon a 
weight basis rather than a volume basis 
and that a given weight of flake salt 
will give the product the same saltiness 
as the same weight of granulated salt. 
All sausage seasoning should be meas- 
ured by weight rather than by volume. 

Granulated salt and flake salt of com- 
parable screen sizes are equally well 
suited for sausage curing and seasoning. 
Granulated (cube) salt is usually mar- 
keted in screen sizes ranging roughly 
between 30 and 50 meshes to the inch; 
that is, it is screened through a 30 mesh 
screen and retained on a 50 mesh screen. 

Whether flake or cube salt be used, the 
important thing to insist on is the purity 





and foils substitution. Solidly built to give 
long service at extremely low cost-per- 
impression. Get the details without delay. 
Send for new multi-illustrated catalogue! 


GREAT LAKES STAMP & MFG. inc. 


2500 IRVING PARK, CHICAGO, ILLINOIS 


of the salt. Any packer who compares 
the cost of pure salt with the cost of the 
other ingredients, realizing the added 
quality which it can give his products, 
will appreciate the advantage of using 
pure salt. To the packer—good salt is 
good business. 








~ *Pechnical engineer, Worcester Salt Company. 
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PROCESSING POINTS 


e 
Chorizos Manufacture 
Chorizos is a highly-spiced Spanish 
type dry sausage which is popular in 
South America, Mexico and parts of the 
United States. A Western packer writes: 


Editor THE NATIONAL PROVISIONER: 


Have you a formula for making chorizos? If so, 
we should like to have it. We have been making 
this product, using some mutton in it, but have 


not been getting the best results. 


Chorizos is sometimes made by the 
following formula: 

33 lbs. special lean pork trimmings 

33 lbs. neckbone trimmings 

34 lbs. fat pork trimmings 
Seasoning: 

3 lbs. 6 oz. salt 

3 oz. sodium nitrate 

3 Ibs. sweet paprika 

\% lb. mildly hot paprika 

2 oz. ground cinnamon 

12 oz. bay leaves 

% oz. garlic onions 

1% oz. oreganno 


Grinding and Curing 


One-third veal or beef chucks may be 
substituted for the lean pork trimmings 
if desired. Less costly meats, such as 
cheeks, may be used in making less 
expensive grades of chorizos than the 
formula given above. Another seasoning 
formula sometimes used for chorizos in- 
cludes: 

6 oz. sugar 

% oz. garlic powder or 1 oz. garlic 

8 oz. ground California red sweet 
pepper pods 

6 oz. chili powder 

4 oz. ground California hot red 
pepper pods. 

Grind pork trimmings through %-in. 
plate or the 4-in. If beef is used, grind 
it through the %-in. plate. Place meats 
in mixer and add % pint white wine 
vinegar (with second seasoning for- 
mula). 

Mix meats thoroughly with above 
curing ingredients and shelve in cooler 
in 6 in. layers at 38 degs. until fully 
cured. Remix with seasoning ingredi- 
ents, which should be put through a sieve 
to secure an even mixture. 


Smoking and Drying 


Many processors have found conveni- 
ence in use of ready-prepared season- 
ings, or specially-prepared seasonings, 
as manufactured by reputable firms, in 
making their sausage products. Such 
seasonings also insure that each batch 
of sausage will be flavored exactly like 
other batches. 

Meat is stuffed in narrow or medium 
wide hog casings, wide sheep casings, 


The National Provisioner—June 17, 1939 


or corresponding artificial casings, and 
linked in 4-in. lengths. Links are tied 
off with string and sausage hung on 
smoke sticks to dry. If chorizos is to be 
sold fresh it may be shipped soon after 
stuffing. 


When sausage is to be smoked and 
dried it should be hung in the dry room 
at 54 to 58 degs. F. for 10 days after 
stuffing. Then give it a light cool smoke. 
After smoking bank closely in the dry 
room at approximately 54 to 58 degs. 
for 24 to 36 hours. Product should then 
be spread out to dry for a period of 14 
to 21 days. 


Smoked and dried variety of chorizos 
is sometimes eaten without further cook- 
ing or may be cooked slowly in water by 
the consumer. It is then served with 
chili, beans, sauerkraut, cabbage or other 
vegetables. 








A Complete 
Formula Book on 


SAUSAGE 
And Meat Specialties 


+A volume of practical ideas on the 
layout and equipment’ of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 
->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 

THE NATIONAL PROVISIONER 


407 So. Dearborn St., Chicago, I11. 


Enclosed is check or money order for 
$5 00 for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 
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for the trade 


FREEZING GREEN BELLIES 


An Eastern packer has been holding 
some frozen bellies since last November 
and wants to know if there is any danger 
of freezer burn or any other change 
which may have a bad effect on the 
product. He writes: 





Editor THE NATIONAL PROVISIONER: 

We have been holding some frozen bellies since 
last November and would like to know whether 
there is chance of freezer burn or any other change 
which might endanger this fresh belly stock before 
we thaw it for curing? How long can this stock be 
held with safety? 

The inquirer does not say anything 
about the conditions under which these 
bellies were frozen. It is customary to 
tie bellies in bundles of four to six, with 
the skin side out on top and bottom, 
then wrap in wax paper, tie and place on 
racks in the freezer at a temperature of 
5 to 10 degs. below zero. When thor- 
oughly frozen they are transferred to a 
holding freezer held at around 10 degs. 
above zero. 

If product is not wrapped in paper 
there is danger of freezer burns, ran- 
cidity and the development of yellow 
color in the fat because of its contact 
with air during freezing and storage. 

The inquirer is taking some chance in 
keeping product in the freezer for longer 
than six months. One of the difficulties 
is the development of rancidity in the 
fat. However, some packers do hold 
green meats for longer periods but the 
practice is believed to be inadvisable. 


RENDERING BEEF SUET 


Beef suet is sometimes rendered in 
an open kettle in the same manner as 
lard. A small packer writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us how to render beef suet? We 
should like to do the rendering in an open kettle. 


Suet should be strictly fresh and 
should be kept cold from time the ani- 
mal is slaughtered until rendering is 
begun. Only a short time should elapse 
between killing and cooking the fat. 
Suet is hashed and thrown into the 
steam-jacketed kettle. A priming charge 
of rendered fat is sometimes used to 
float pieces of suet and bring them in 
contact with jacket. 

Steam is turned on when kettle is 
charged. Twenty-five to 30 lbs. pressure 
should be enough to render the suet 
properly. It is desirable to agitate the 
fat during the rendering process. Heat 
may be turned off a few moments be- 
fore the cooking is completed. 

The fat is strained after cooking to 
remove all cracklings and settlings. 
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YORK PRESENTS 





POWER COST? ... Greater cooling surface and York Float Control in York 
Industrial Air Conditioners with lo-head circulators insure 
higher back pressures . . . cut power input per ton of 
refrigeration. 


PRODUCT SHRINKAGE?.. . Materially reduced because humidity can be con- 
trolled. Coils remain defrosted even with low evaporator 


and low room temperatures. ‘acid q Prd tI on 


SE 6%6662 Installation may be made in virtually any position or loca- air conditioning 
tion because of York's sectional construction. 


Coils are adaptable for direct expansion ammonia, brine 
or chilled water. The York Sectional design also includes 
Spray and Industrial Coil Units, Ammonia and Freon Econ- 





omizers. Write for full particulars. HEADQUARTERS FOR 
York Ice Machinery Corporation, York, Pa. Headquarters MECHANICAL COOLING 
Branches and Distributors throughout the world. SINCE 1885 
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LESSON 28 


Heat Loss 
Through Insulation 


HE largest loss of refrigeration in 

meat packing and sausage manufac- 
turing plants is through the walls of 
refrigerated rooms. This loss varies 
considerably, depending on type of build- 
ing construction, kind and amount of 
insulation installed and other conditions, 
but may total as much as 80 per cent of 
entire refrigeration load. 


The purpose of insulation is well 
known. It may not be appreciated suffi- 
ciently, however, that there are many 
kinds and qualities of insulation and 
that it is good business to insulate with 
good materials, to use a sufficient thick- 
ness of it and to exercise every precau- 
tion to see that the insulation selected 
is properly installed. 

An inadequate job of insulating a 
plant will make it necessary to use larger 
refrigerating equipment and will require 
its operation for longer periods to com- 
pensate for greater heat losses. The 
higher cost of a good insulating job, 
therefore, is fully justified in the sav- 
ings which result. 


Meat Plant Insulants 


The characteristics and properties of 
the various insulants will not be con- 
sidered in detail in this lesson. There 
are a number of good products on the 
market, the qualities of which have been 
described on numerous occasions. The 
technical data on each of them is avail- 
able to anyone who cares to make a de- 
tailed study of insulants, 

It may be said in general, however, 
that an insulating material for use in 
the meat packing plant should be dur- 
able, sanitary and should burn slowly. 
It should not absorb odors and moisture 
readily and should be immune to ter- 
mites and molds. It is very desirable 
that the material take waterproofing 
readily and it should have a low heat 
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transmission factor at low service tem- 
peratures. 


Insulation Thickness 


The thickness of insulation required 
for any location will depend on the tem- 
perature of the room in which it is to 
be used and the K factor of the insula- 
tion. Information on the method of de- 
termining the amount of insulation 
needed under specific conditions will be 


given in future lessons. A table for 
corkboard follows: 
CORKBOARD 

Temperature Thickness 
of of 

cooler corkboard 
degs. F. In. 
35 to —50.. .12 
25 to —35.. .10 
25 to —5.. aid-wbce Se 
ee . vo 
S WW Beicaes ° 5 
30. te BB... 4 
ae Ge 48s cass om 


45 and above..... P : : 


How Corkboard insulates 


The ability of corkboard to retard the 
flow of heat depends on mass of tiny air 
cells contained within the material. 
Corkboard is made up of about 43 per 
cent of wood fibers and 57 per cent by 
volume of entrapped air. The commer- 
cial grade has a conductivity of .308 
B.t.u. per hour per degree of tempera- 
ture difference per inch of thickness 
per square foot. 

In addition to the saving in refriger- 
ating cost through use of good insula- 
tion, space saving must be taken into 
account when selecting insulation. One 
inch of corkboard, for example, has an 
insulating value of 12 in. of wood and 
paper sheathing. Consequently, in a 
given size building, the effect of use of 
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TRUCKS 


insulation on floor space must be con- 
sidered. 


Questions 
(For the student to answer.) 

Where is the principal resistance to 
the flow of heat through insulation? 

What are the functions of a good in- 
sulating material? 

Why is block insulation sometimes 
used? 

What are the advantages of corkboard 
insulation? 


EDITOR’S NOTE.—Conduction loss 
through insulation will be discussed in 
Lesson 29, 


REVISED SAFETY CODE 


The trend toward smaller units in 
mechanical refrigeration, especially for 
air conditioning, the increase in use of 
refrigeration in general, and the develop- 
ment of new refrigerants have made 
necessary a new revised Safety Code for 
Mechanical Refrigeration. The code was 
approved by the American Standards 
Association on April 20 and has been 
published by the sponsor—the American 
Society of Refrigerating Engineers. 
Copies are available at A.S.R.E. head- 
quarters, 37 West 39th st., New York. 

The 1939 revised code is comprehen- 
sive in scope and permits more conve- 
nient reference to safety requirements. 
Types of places used for human occu- 
pancy which may be equipped with auto- 
matic mechanical refrigeration are 
grouped in accordance with the nature 
of the occupancy. Places in which people 
are harbored or confined are subjected 
to the most stringent safety rules. 


The rules for places where a large 





PACKER’S LARGE CAPACITY UNIT 


This interesting truck, one of a fleet operated by the Jacob Forst Co., Kingston, 
N. Y., has a load capacity of 20 tons. Semi-trailer is insulated with 2 in. of Dry-Zero 
Sealpad in roof, sides and ends. No refrigeration is provided. 
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number of people may congregate and 
where panic hazard is high are slightly 
less rigid because such persons are rela- 
tively free to act in cases of emergency. 
Places where people live and places 
where they work are subjected to re- 
quirements which afford safety under 
usual conditions of such occupancy. 

Refrigeration systems are defined in 
the 1939 revision in accordance with 
basic designs viewed from a _ safety 
standpoint, and each type of system is 
given application limits on the basis of 
safety to human life. 

Refrigerants are divided into three 
groups, dependent upon the hazards 
which they present in an automatic 
mechanical refrigerating system. Group- 
ing has been based on published results 
of reliable experimental data and broad 
application and operating experience of 
members of the committee. 

Safety limitations of refrigerating 
system applications, and kind and quan- 
tity of refrigerants are grouped for each 
kind of building occupancy. This brings 
together in one place in the 1939 revision 
all the special safety rules for each 
specific building occupancy. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese, 
and eggs, on June 1, 1939: 


June 1, 
June 1, Junel, 5-yr. av. 
1939. 1938. 1933-37. 
M Ibs. M Ibs. M Ibs. 
Butter, creamery ..... 85,168 55,266 31,917 
Butter, packing stock.. 72 371 
Cheese, American...... 64,719 79,345 62,857 
Cheese, Swiss ......-. 3,558 2,773 3,760 
Cheese, brick & Munster 886 510 818 
Cheese, Limburger .... 907 400 323 
Cheese, all other 
VERUGTEED cc ccicccvvces 9,110 8,132 6,979 
Eggs, shell, cases...... 5,886 5,100 6,458 
Eggs, frozen, lbs...... 117,985 130,872 107,329 
Eggs, frozen, case * 
equivalent .......... 3,371 3,739 3,067 
Total case equivalent, - 
both shell & frozen... 9,257 8,839 9,525 


PERISHABLE FREIGHT HEARING 


Transporting of perishable traffic 
under dry ice refrigeration, allowance 
for racks and strips with perishable 
freight and retop icing in transit by 
carriers are among the subjects to be 
considered at the next shippers’ public 
hearing of the National Perishable 
Freight Committee. The meeting will be 
held at 10 a.m. on Wednesday, June 28, 
in Room 808 of the Union Station bldg., 
516 W. Jackson blvd. 


LOCKER PLANT NOTES 


Al Scott, proprietor of North Bend 
Meat Market, North Bend, Wash., has 
installed cold storage locker plant con- 
taining 225 lockers. 

An old opera house at Sanborn, Minn., 
is being remodeled by E. C. Steinberg 
& Sons, who plan to install locker plant 
with 300 lockers. 
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FLASHES ABOUT SUPPLIERS 


OAKITE PRODUCTS, INC.—Hog 
scalding, steam cleaning of smokehouse 
walls and other special cleaning prob- 
lems encountered in the meat packing 
industry received particular attention 
at the semi-annual technical sales con- 
ference in New York City on June 8 and 
9, attended by 42 representatives of the 
Northeastern and Philadelphia divisions 
of Oakite Products, Inc., and members 
of the company’s technical and service 
staffs. 

CRESCENT MANUFACTURING 
cO.—Crescent Manufacturing Co., 
Seattle, Wash., is helping the state ob- 
serve the 50th anniversary of its en- 
trance into the Union with mailing 
pieces done in blue and gold. These 
manufacturers of the well known 
“Mapleine” celebrated their own golden 
anniversary in 1938. 

CONTINENTAL CAN CO.—O. C. 
Huffman, president, recently announced 
that approximately three-fourths of the 
employes driving company vehicles fin- 
ished 1938 without an accident. Medals 
were awarded to the 351 drivers who 
accomplished this feat. Company driv- 
ers averaged 13,600 miles during the 
year. The company inaugurated its safe 
driving program several years ago. 

V. D. ANDERSON CO.—Climaxing 
nearly 60 years of service to meat pack- 
ing and some of its allied industries, 
The V. D. Anderson Co., Cleveland, O., 
recently moved into its new office build- 
ing, illustrated below. Modern in both 
structure and equipment, the building 
is of fireproof construction. Founded in 
1880, the concern was incorporated as 
The V. D. Anderson Co. in 1888. In 
1901 it pioneered development of con- 
tinuous mechanical or screw presses, 
sold under the trade name “Expellers,” 
many of which are used in meat packing 
and allied industries for pressing crack- 
lings, copra, cotton seed, soybeans and 
other oil-bearing seeds and nuts. In 
addition to these presses, the é0mpany 
has manufactured a complete line of 
steam and air traps widely used in in- 
dustry for more than 45 years. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 14, 
1939, or nearest previous date, are re- 
ported as follows: 


Sales. High. Low. —Close.— 
Week ended June June 
June 14, —June 14.— 14, 7. 
Amal. Leather. 100 1% 1% 1% 154 
7k) DG avws casme a0eve ecane copes 16 
Amer. H. & L. 100 4 4 4 4% 
De Pi. .... WO 31 31 31%, 


Amer. Stores... 





Armour Ill. ... 2,300 3% 3% 3% 4 
Do. Pr. Pfd.. 200 35 35 35 36% 
TOO. BER. accciceees asece ee2ee tecee 50 
Do. Del. Pfd. 200 99 99 99 1004 

Beechnut Pack. 1,000 125 125 125 2 

Bobaeh, TH. ©... wcccs casve veces cgsee 2% 
em Bee cece 80 26 26 19% 

Ucn. CO. Galo ccsae coaes cogee sasee ll 

Childs Co. 1,100 9% 9% 9% 10% 

Cudahy Pack... 400 12% 2 2 114 
ee Es. 00.04 120 >1 51 51 52 

First Nat. Strs. 2,400 47% 46% 47% 46% 

Gen. Foods 10,400 44% 4415 tty 443, 
Do. Pfd. .... 100 116% 116% 116% 115% 

Glidden Co. ... 1,600 1li% 17% 17% 1545 
Do. Pfd. .... 600 40 40 40 39 

Gobel Co. ..... 11,100 358 3% 3% 3% 

Gr. A&P Ist Pfd. oe seece cecce sesee 129% 
Do. New .... 625 101 100 100 100 

DD i Ge cacne. epee wee” Seen 24% 

Hygrade Food.. 400 2 2 3 1% 

Kroger G. & B.27,400 26% 26 26% 26 

Libby MeNeill.. 1,050 4% 4% 4% 4% 

Mickelberry Co. 200 35% 358 358 35g 

i Se WG < Geace .eeeiee Samus  wenne 2 

Morrell & Co... 100 33% 335g 33% 33 

Oe, BOR sccce 1,000 3% 3% 3% 3% 

Proc. & Gamb. 8,900 585% 8 by 5355 5Thy 
Do. Pfd. .... 170 118% 118 118% 119% 

Ss. nek encde. weed, Snetk caus 29 

Safeway Strs...15,400 42% 42 42% 44 
Do. 5% Ptd.. 600 101% 101% 1014, 1004 
Do. 6% Pfd.. 80 110% 110% 110% 110 
Do. 7% Pfd.. 7O 115% 115% 115% 1164 

Stahl Meyer ... 200 lly 1% 1% 14 

Swift & Co.... 4,350 17% 17% 17% 17% 
Do. Intl . 1,450 27% 27 27 27% 

Wee OUD cee csacs ctece ‘cores Seca 8 

U.S. Leather... 800 4 4 4 4 
me We esvnes 1,100 7 6% 65% 7% 
MES Tica: Zncee~ Sina ‘eae 46 

United Stk. Yds.1,000 2hs 2 2 2% 
i SO aces 300 6% 6% 6% 6% 

Wesson Oil 1,200 20% 20 2 2035 

Pe. PEO. occ 400 68 67 61 

Wilson & Co 2,900 3% 35% 3% 3% 

io. E «++» 200) 3542 35% 35% 37% 


FINANCIAL NOTES 


Directors of Rath Packing Co. have 
declared a quarterly dividend of 334 
cents on the common stock, payable July 
1 to shareholders of record on June 20. 

Directors of Canada Packers, Ltd., 
have declared an extra dividend of $1 
per share on the company’s common 
stock. The extra dividend is payable on 
July 3 to shareholders of record June 15. 





Vv. D. ANDERSON’S NEW OFFICES 


At the end of 59 years of continuous manufacturing of equipment used in 
the meat packing and its allied industries, The V. D. Anderson Company, 
Cleveland, O., treated itself to a new office building and office equipment. 
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FLOW RATIO CONTROL 


Rate of flow of one fluid in definite 
ratio to the flow of a second fluid—auto- 
matically controlled—is accomplished by 
means of a new flow ratio controller, 
recently developed by the Bristol Co., 
Waterbury, Conn. One of the features 
of this controller is an arrangement 
which permits changing the ratio at any 
time by simply turning a knob. 

Thus, maintenance of a 5:1 ratio be- 
tween flow of air and fuel gas; a 4:1 
ratio between flow of natural gas and 
artificial gas; a definite ratio between 
two different kinds of gasses in a fur- 
nace, or a definite ratio between lean 
oil and wet gas entering an absorber, 
are some of the useful applications for 
these new instruments. 

As shown in the illustration, the flow 
ratio controller consists of two instru- 
ments—one a standard flow recorder and 
the other a standard flow recorder con- 
troller. Rate of flow is measured and 
recorded by one instrument, which also 
sets control point on second. Latter then 
records and controls the flow propor- 
tionately to the first. 


BEEF CLOTHING USE 


The fact that the advantages of cloth- 
ing beef carcasses before sending them 
to the chill room are now generally ap- 
preciated by packers slaughtering cattle, 
and that clothing these carcasses is 
widely practiced, is brought out in a 
recent statement by Clarence Fishel, 
director of sales for Cleveland Cotton 
Products Co., Cleveland, O., creators of 
Tufedge beef clothing. 

“In a relatively short time,” reports 
Mr. Fishel, “samples of Tufedge have 
been requested by 71 per cent of the 
leading packers in the United States and 
Canada, with scattered inquiries from 
all parts of the world. More significant, 
however, is the fact that 38 per cent have 
ordered or reordered substantial quan- 
tities of our product.” 

This unusual selling accomplishment 
has been accomplished mainly through 
consistent advertising in THE NATIONAL 
PROVISIONER, Mr. Fishel says, backed 
up with direct mail literature. 


INCREASING HANDLING SPEEDS 


Increasing use of motorized trucks for 
handling products in modern meat pack- 
ing plants, requires heavier capacity 
elevators than have been common where 
hand trucking has prevailed. It has been 
found that increased handling speed and 








CONTROLLING PROPORTION OF LIQUID FLOW 


Rate of flow is measured and controlled by one instrument, which also sets control 
point on second. Latter records and controls flow proportionately to first, depending 
upon ratio selected. 


larger loads made possible by motorized 
units are largely nullified where plants 
have insufficient elevator capacity. 

Many modern buildings being erected 
by packers are taking this condition into 
consideration. However, even with in- 
creased elevator capacity, speed is still 
an essential factor. Most modern plants 
find an elevator speed of about 200 feet 
per minute, with automatic self-leveling, 
is most practical for buildings with five 
or more floors. An elevator of this speed 
with a capacity of 10,000 pounds seems 
to best meet requirements for power 
trucking. 

A number of these installations have 
been made or are now being made by the 
Montgomery Elevator Company of Mo- 
line, Ill., in the new manufacturing 
building of Rath Packing Co., Waterloo, 
Ia. and the cold storage buildings of 
John Morrell & Co. at Ottumwa, Ia. and 
Sioux Falls, S. D. 


CORROSION-PROOF SCALE 


Exact Weight Scale Co., Columbus, 
O., has announced a new model scale 
designed to resist rust and the action 
of acids and other corroding substances. 
All working parts of this instrument are 
enclosed in a special housing made as 
moisture-proof as possible. An added 
advantage is a patented oil spray sys- 
tem which, by a single depression of a 
plunger, conducts a stream of oil to all 


working parts without imposing any 
drag on them. 

New model is built on the end tower 
design. A short platter fall minimizes 
wear and tear on pivots and bearings. 
Instrument is reported to weigh accu- 
rately in out-of-level position, and may 
be used on a bench or table or in a 
countersunk position. It has no beam; 
all weighing is done against full value 
chrome plate weights. The scale is being 
manufactured in capacities up to 15 lbs. 


DESIGNED FOR LONG LIFE 


Features of this scale are a housing of new 
design and a plunger oiling system. 
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be automatically controlled within 
close limits in brick smokehouses? 
Mr. O. F. Gilliam, 
of Niagara Blower Company says: 
44 properly designed, 
conditioning system, when 
applied tothe old brick smoke- 
‘4Pyrometer readings 
show that internal tempera- 


house, will maintain very 
tures of hams which vary no 


more than 2 lbs. 
finish with a variation of not 


close conditions of smoke 
more than 4° F.’? 


smoke density and air circulation 
installed and balanced air 
density, air circulation, 
midity and temperature. 


temperature, humidity, 
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ditions Maintained Automatically 
in a Brick Smokehouse by 
POWERS Control 


TEMPERATURE READINGS INSIDE 24 PIECES OF MERCHANDISE IN SMOKE HOUSE 


Pyrometer Readings in Degrees Fahr., April 18, 1939 


THERMOCOUPLE LOCATIONS 
of PRODUCT}; 2 3 4 5 G 7 8 9 10 11 12 13 14:15 16 17 18 19 
INTO HOUSE | 49 | 50 | 48 | 52) 50 | 53 | 57 |54 | 51 | 56 | 49 | 52 | 57 | 54 | 50 | 52 
OUT of HOUSE | 140) 142/142/142|140|141 | 142| 143] 143] 144|142|140|142|141 | 140| 144) 


TEMPERATURE 
20 21 22 23 24 
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panel board air conditioned 
smoke houses, or modernize and 
air condition your present brick 
houses, it will pay you well to take 
action on this important matter 
now if you want these advantages: 


1. Abetter and more uniform 
color and flavor of product. 


2. Acleaner and more saleable 
product, no soot, grease or 
fly-ash to spoil eye and 
appetite sales appeal. Less 
time and labor required in 


preparing product for sale. 


3. Exact records help to pre- 
vent over-shrink and give 
you greater uniformity of 
product. 


ing operations have them con- 
trolled by Powers and you will 
get a control system that meets 
every requirement for precise and 
dependable automatic regulation 
of temperature, humidity, smoke 
density and air circulation. 


Supplying automatic controls 
for all types of smokehouses for 
many years has given us a wealth 
of experience which is built into 
each control system we make. 


THE POWERS REGULATOR 
COMPANY, 2725 Greenview Ave., 
CHICAGO—231 East 46th St., 
NEW YORK—1808 West 8th St., 
LOS ANGELES—195 Spadina Ave., 
TORONTO—Offices in 47 Cities— 
See your phone book. 


























Approved by Meat Inspectors— 
Standard Stainless Chutes 
Provide 
Faster, Cleaner Handling 


Available in single and double runway types, 
Standard’s patented down-flange construction 
in stainless steel chutes presents a smooth, san- 
itary, corrosion-free sliding surface. There’s 
extra wear and extra 
sanitation in stainless 
steel for this service, 
and you are always 
sure of meeting all 
inspectors’ require- 
ments. Write for 
bulletin. 


CONVEYOR COMPANY 


General Offices 
North St. Paul, Minn. 









































Bill is in charge of production 
. ..« his job is to keep things 
moving. He INSISTS on 
VIKIN ROTARY PUMPS 
because past experience has 
taught him VIKING gives more 
years of peak service at lower 
cost . .. is easier to install — 
easier to service. Write today for 
a copy of Bulletin 103-35 . . . it 
gives complete information on 
pumps for Packing Houses and 
Food Product Factories. 


iowa 








CEDAR FALLS 














BY MAC 


(THE MEAT MAN ) 


3 LOAF SPECIALS THAT 
ACA INCREASE JULY SALES 


(ll More If You Ask For Them) 


MEAT men who use Maple- will not change or fade 
ine find it means more prof- under any condition. We'll 
its. For Mapleine brings out send you directions for use. 


natura) meat flavors, means 

more sales. LIVER SAUSAGE. Give 
your liver sausage a more 

SUMMER SAUSAGE. A big delicious flavor. Mix 1 to 1 

favorite for picnic lunches ounce Mapleine with 100 

and cold plates. Particularly pounds of meat. Sells better! 

if the flavor is toned up with 

Mapleine. I'll send you my FREE. 14 profit-making formu- 

formula, free. las. Get your copies of tested- 


HAM LOAE. Mapleine im- in-use formulas, plus free try- 
parts a delicate nutty flavor 9 bottle of Mapleine. Write 
to ham loaf. Justadd to your mow. Crescent Manufacturing 
present formula. Mapleine Co., 663 Dearborn St., Seattle. 


MAPLEINE 


e J 
Imitation Maple Flavor 
BRINGS OUT NATURAL FLAVOR OF MEATS 

















The National Provisioner—June 17, 1939 








ani tht he OG Oi oe eee. 











MEAT STOCKS DROP Ih MAY 
BUT LARD HOLDINGS RISE 


ORE meat was in storage in the 
M United States on June 1 than on 

the same date a year earlier, 
but the supply was smaller than the 
June 1 average for the past 5 years and 
about 7,500,000 lbs. less than the amount 
on hand on May 1, 1939. Lard stocks 
were about 10,000,000 lbs. heavier than 
on May 1, 1939, and slightly above the 
5-year average. 

The state of June 1 meat stocks points 
to good meat consumption, as the num- 
ber of meat animals processed during 
May was well above the same month in 
1938 and the 5-year average for the 
month. While for some months meat 
stocks have been well under those of 
normal periods, attributable in part to 
the smaller slaughter of hogs and plain 
cattle, there appears to be a tendency 
to hold meats in storage for shorter 
periods. 

This is evident in the ratio of freezer 


stocks to total stocks when compared 
with earlier years. Instead of sending 
cuts directly to cure and taking a chance 
on the outlet when cured, cuts go to 
the freezer and are cured as needed. 
Back packing is avoided by this pro- 
cedure. 

Product in storage on June 1, May 1 
and the 5-year average for June 1 is 
reported by the U. S. Bureau of Agri- 
cultural Economics as follows: 


June 1,’39 May1,’39_ 5-yr. avg. 
Ibs. Ibs. 


June 1, -Ibs. 
Beef frozen... 22,026,000 23,648,000 38,198,000 
Im Cure ...<- 8,589,000 9,283,000 10,718,000 
A 3,816,000 3,935,000 6,478,000 
Pork, frozen. .200,541,000 210,137,000 162,629,000 
D. S. in cure 51,042,000 48,803,000 40,908,000 
D. S. cured.. 34,296,000 33,101,000 40,772,000 
S. P. in cure.149,025,000 145,818,000 175,225,000 
S. P. cured.. 84,947,000 89,354,000 120,419,000 
Lamb and 
muttonfrozen 1,807,000 1,956,000 2,108,000 
Frozen and cured 
trings. ete... 65,161,000 2,709,000 62,251,000 
SS eee 139,235,000 129,533,000 137,988,000 


Product placed in cure during May, 
(Continued on page 31.) 
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Pork and Lard Markets 


ARD futures continued their decline 
in the Chicago market this week 
with the losses greatest on the nearby 
months. Thursday’s close was 20 (July) 
to 2% points under the preceding Fri- 
day. 

Values advanced last weekend in fair 
trade on covering and commission house 
demand; lard was easy Monday under 
scattered July liquidation and hedging 
sales which easily satisfied demand. 
Lard was under pressure of commis- 
sion house liquidation in nearby months 
on Tuesday; demand was limited to 
larger packer covering in September 
and warehousemen’s purchases of July. 
There was some selling by Western 
packers against accumulating stocks. 
Prices were firmer at mid-week; there 
was some packer buying in September 
and commission house demand for dis- 
tant months. Open position showed fur- 
ther expansion. Lard weakened Thurs- 
day with general liquidation in July, 
partly on stop loss orders. Support by 
trade interests checked the decline but 
new lows were made in nearby months. 


Cash trade in lard has been rather 
quiet. On Thursday, cash lard was 
quoted at 6.12% nominal; loose, 5.45 
nominal, and refined in tierces, 7.50c. 


Demand was fairly good at New York 
and market was about steady. Choice 
western was quoted at 6.50@6.60c; mid- 
dle western, 6.40@6.50c; New York 
City in tierces, 6%c, tubs, 6%c; refined 
continent, 64%@6%c; South America, 
65,@6%c; Brazil kegs, 64% @6%c, and 
shortening in carlots, 8%c, smaller lots, 
9e. 

Hocs 


There was a mixed trend in the Chi- 
cago hog market this week; prices held 
steady over the weekend and Monday 
and then dropped 10c on increased re- 
ceipts. Demand was good, however, and 
while top was at $6.55 on Tuesday and 
Wednesday against $6.65 on the preced- 
ing Friday, it moved up to $6.65 on 
Thursday. Spread between good and 
poorer quality hogs in same weight 
range, so evident last week, narrowed 
and Thursday’s prices for 260-@280-lb. 
and heavier butchers were up 10@15c 
over last Friday. Average weight was 
around 255 lbs. 


EXPORTS 

North American lard exports for the 
week ended June 10 totaled 3,511,000 
lbs. and bacon and ham shipments were 
3,875,000 lbs. On Thursday at Liver- 
pool, spot lard was quoted at 34s6d, 
down 6d on the week; A. C. hams, 92s, 
and Canadian A. C. hams, 100s. 


CARLOT TRADING 


Green regular hams were fully steady 
at Chicago this week; trade was slower 
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but there were fairly active inquiries. 
The 8/10 green were marked down 4c 
on Thursday but balance of list was un- 
changed. S. P. regulars moved in a fair 
jobbing way at steady prices; there was 
good seasonal movement of S. P. boiling 
hams at full list. Prices of green 
skinned hams sagged last weekend and 
there was considerably less buying in- 
terest this week; offerings appeared 
ample although at times there was little 
fresh product in sight. The 25/30 were 
%c under last Friday at 11%c. There 
were few inquiries for S. P. skinned 
hams and offerings were held at the list. 
Market for green picnics was easy with 
inquiries limited for light and medium; 
list was down %4@%c on the week. 
S. P. picnics were offered at list prices 
%@%ec under last week with greatest 
losses on heavies. 


Green bellies were quiet except for 
occasional trade on lighter weights; late 
this week the 10/12, 12/14 and 14/16 
were marked down \c with a similar 
reduction in cured bellies. D. S. bellies 
had an easy tone as there was some 
selling pressure in face of moderate de- 
mand. Some heavy bellies moved at 
lower prices and the list was down %4@ 
%c from last Friday. Trade in D. S. fat 
backs was light with ‘most interest in 
12/14. Prices were unchanged. 


FRESH PORK 


While prices showed only a slight ad- 
vance, the Chicago fresh pork market 
was much improved this week. General 


demand was better and all averages of 
loins moved in a normal way except for 
some dullness on Tuesday. Loins were 
up %c from last Friday with 8/10 
quoted Thursday at 14%@15c. Local 
output of Bostons was well absorbed at 
steady price of 13c and offal was mov- 
ing normally. Spareribs were 4c high- 
er and skinned shoulders steady. 


BARRELED PORK 


Barreled pork prices were nominally 
unchanged at Chicago this week except 
for brisket pork which was 50c lower 
at $18.50 nominal. Car of 70/80 fat 
back pork sold at $12.00, Chicago, and 
100 bbls. of 80/100 sold at about the 
market. New York reported moderate 
demand with mess quoted at $19.87% 
per barrel and family at $17.75. 


SAUSAGE MATERIALS 


Plenty of fresh regular trimmings 
were available but normal interest was 
lacking, there were reports some of 
surplus was being frozen. Regulars 
were quoted Thursday at 6c, or %e 
under last Friday. Quotations on fresh 
lean trimmings were rangy and demand 
was slack. Extra lean were off %c at 
15%c. 

(See page 37 for later markets.) 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of June 10, 1939, totaled 1,727,830 
Ibs.; tallow, none; greases, 288,000 Ib. 





Hog Cut-Out Results 


OTH light and medium weight butch- 

ers cut out at a small profit during 
the first four days of this week, the 
third consecutive week’s profit for the 
lights and the second for the 220-@260- 
Ib. butchers. The loss on 260-@300-lb. 
butchers at lle per cwt. was greater 
than last week. The reduction in cut- 
ting profits during the week was largely 
due to the decline in product prices; 
total cost on the medium and heavy 
butchers was under last week but not 
enough to offset the drop in products. 


Total cost per cwt. alive for the 180- 
@220-lb. hogs was $7.25, or the same 
as last week, while product from these 
hogs was 20c lower in value. Medium 
weight butchers cost 7c less than a week 
ago, but product from these hogs was 
16c less valuable. Cost of 260-@300-lb. 
hogs was down 8c and the value of 
product dropped 16c. 


Prices of some product which is 
traded in carlot market was lower this 
week, particularly picnics and bellies, 
but the fresh pork market showed a 
small gain. High hog top for the week 
was $6.65 on Thursday and the low was 
$6.55 on Tuesday and Wednesday. 
Spread between prices of good and fair 
hogs closed up and heavy butchers were 
higher as the week ended. Receipts at 
Chicago during the first four days of 
the week totaled 65,300 head compared 
with 64,109 the previous week and 56,- 
110 for the like period in 1938. 




















HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per per cwt. live per per ewt. 
Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 Ibs. 220-260 Ibs. 260-300 Ibs. 
ee 14.00 15.2 $ 2.13 13.70 15.2 $ 2.08 13.50 14.8 $ 2.00 
Pienics ......... eT ee 5.60 11.1 .62 5.40 10.9 59 5.10 10.1 52 
SE a a eee 4.00 a7 47 4.00 11.5 46 4.00 11.3 45 
Eee Chinde i)... .. cos. ccc ceccs 9.80 13.6 1.33 9.60 12.6 1.21 9.10 11.5 1.05 
ae ee eee 11.00 32.3 1.22 9.70 10.7 1.04 3.10 8.8 By | 
I MI aS a: d. ae «aracaie ote Wien eaten ekee asus 2.00 6.1 12 9.90 5.8 ~ a 
CIR, is wa nia'bsd wackee Kee ed don 1.00 4.0 .04 3.00 4.2 13 5.00 4.6 23 
WOOO GG FOWIG. 06 occ cicicccces BO 4.8 12 3.00 4.8 14 3.30 4.8 16 
ee es a ccish. wee Veh eva ale ele 2.10 5.1 es | 2.20 5.1 Be | 2.10 5.1 11 
Fe Ge Mave, vem, wt. ......cccccs 12.40 5.5 .68 11.50 5.5 .63 10.20 5.5 56 
Spareribs re . 1.60 7.0 Be | 1.60 6.9 Pe i 1.50 6.8 10 
/ EES eee ae ee ee 3.00 5.8 Py | 2.80 5.8 .16 2.70 5.8 16 
Feet, tails, neckbones............ 2.00 ns .06 2.00 eikio0 Dd 2.00 waked .06 
RE ee oe .29 es stein .29 eee Siam 29 
TOTAL YIELD AND VALUE. ..69.00 $ 7.35 70.50 $ 7.13 71.50 $ 6.53 
Cost of hogs per cwt........... $ 6.59 $ 6.49 $ 6.15 
Condemnation loss ............ .03 .03 .03 
Handling & overhead.......... 63 54 46 
TOTAL COST PER CWT ALIVE $ 7.25 $ 7.06 $ 6.64 
DRE FAI o.oo ccccccesces 7.35 7.18 6.53 
PE I nc. Sad es adensaee 11 
3) Se eee wicks cack 31 
ee WF MG io ook ec eccesis 10 07 
Co eee .20 Bs | 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 


From 
Week Week Nov. 1, 
ended ended 1938 to 
June 10, June 11, as 











1939. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ Siete 35 210 
Continent ..... Sid cere ons 8 64 

ME ive scan tccentesen eee 43 274 
BACON AND HAMS. 

To M lbs. Mlibs. M Ibs. 
United Kingdom .. .. 8,876 947 111,962 
Continent ........ ° eee 13 4,702 
West Indies ....... cane eee 1 

N. A. Colonies... ‘ ne ‘cna 61 

Other Countries én e's ane 6 

WEE pedewsssseen ewes 3,876 961 116,862 
LARD 

To M lbs. Mlibs. M lbs. 
United Kingdom ........ 2,729 3,597 99,615 
DOMtIMORE oo ccccccccccee 283 97 4,969 
Sth. and Ctl. America... 42% 271 9,673 
,.  -eeeree 77 112 3,099 
B. N. A. Colonies....... nae ies 76 
Other Countries ........ eee eee 167 

BOO wc nctcccccccsecs 3,512 4,077 117,599 
TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 

From bbls. M Ibs. M Ibs. 
New York “Bd ve 429 1,728 
Boston ...... +e =a 5 1 
New Orleans = ‘ dale 499 
Montreal ... : 3,442 1,271 
Total Week . we ere 3,876 3,512 
Previous Week eee 3,707 5,052 
2 weeks ago... “ae 729 5,002 
Cor. week 1938...... . 43 960 4,077 

SUMMARY NOV. 1, 1938 TO JUNE 10, 1939. 

1938-1939. 1937-1938. 
POE, BE TR... cc cccccevaveece 55 89 
Bacon and Hams, M Ibs.. Rot 862 107,895 
EMEG, TE Wie cccccccccvcces 17,599 106,299 


MEAT IMPORTS AT NEW YORK 


Imports for the period June 1 to 8 
inclusive at port of New York: 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Roast beef in tins..... - 279,000 
Brazil—Canned corned beef....... ve "318,000 
Canada—Fresh chilled pork cuts.. ‘ . 5,238 
—Fresh chilled calf livers 3 480 
—Fresh frozen hams...... . 9,735 
—Fresh chilled veal livers eee 300 
—Fresh frozen beef livers... --- 2,205 
—Smoked sausage ........ peer 30 
—Smoked bacon ......... » arn eos 1,552 
Denmark—Cooked ham in tins.... . 3,186 
—Salami .........++..- step ees 220 
Estonia—Cooked ham in tins......... - 18,932 
—Cooked picnics in tins ee 
Holland—Cooked hams in tins. Cseeneee 192 
—Smoked hams ...... scaceweawes Sa 
—Salami ...ccccccccess ee “0 160 
Italy—Salami ............000. ein niece 275 
ati kk ae 33,121 
ked picnics in tins... ctsvece 
Poland— Smoked eee ere Cia malene 908 
<=. P. Butts... ccsecceces ire 
—Cooked ham in tins...... +++ + 0480,965 
—Cooked pork butts in tins......... 8,964 
—Cooked picnics in tins.............120,796 
—Cooked pork loins in tins. . coe Oeee 
—Luncheon meat in tins... ee 
—Cooked sausage in tins..... owe ee 
Rumania—Cooked ham in tins............. 2,058 
—Cooked picnics in tins.......... 1,937 
Sweden—Smoked sausage ............ 120 
—=—BMORCE BOM .ccccccccecscesesece 300 
—Cooked sausage .............-- ° 229 
—Cooked veal sausage........... - 65 
Uruguay—Canned corned beef in tins....... 32,400 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in April: 


Apr. Apr. 

Lbs. Value. 
eeve anG UVEE..cccccess 1,155,258 $131,997 
——_— Seescecccccocecencee 502,565 74,728 
Poultry and game........... 184,506 40,876 








CASH PRICES 


Based on actual carlot trading Thursday, 
June 15, 1939. 


onc crea pawenesane sabe 16% 17 
Eee 16% 16 
oe isms ae se dam aeine eee 15% 16% 

BI sista: 5c:5, siaa asec eae 15% 16% 
10. 16 Range a 15% 
BOILING HAMS 

Green. *S.P. 

MEME easceveuwesdctuseekte 15% 16 
7? a EE REN 15% 15% @15% 
rae ena geasen 15 154% @15% 
16- 20 ND. noi. 60005 09 50% 15% eece 
16-22 Range .......-ccsese 15% 

SKINNED HAMS 
Green. °S.P. 
17 18 
16% 17% 
16% 17% 
15% 16% 
15% 16 
14% 15% 
13% 15 
12% ry 
11% 12 
10% 
PICNICS 
Green. *S.P. 

CO Sident asaseawvease 11% 12% 

8 Fee sy 11 114%-11% 

0 eer re 9% 10% 
BEE. Sno Finer cannes eodnse ee 9 10 
DE. nacncgwawnteedetasved 9 10 
8-up, No. 2’s inc.........++ 8% 

Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C. 

Oe cvccukdiesseeuanesden 2% 13% 

8-10 11% 12 
|S Perr re ee 0 11 
12-14 9% 10% 
DEE g bce nnn eaweraneteeeam 10 
PEE cceauicdoneetesseones 9 10 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


Clear. Rib. 
7%n eeee 
Ven owns 
6% 6% 
6% 6% 
6 6 
6 6 
D. 8. FAT BACKS. 
et se og Ciaue GaKaee OTe ar Dee ww es «ss 
RM Pero e retire cr rio . 5% 
SSR ere rere ey re Tee - 5% 
PE v0ceees 54 
EE Seain oc Gunn ox et sa tices Caeusienneaeien 7. 
ERASE aS Fees ee ee errs st 5% 
4 SS rere er oo. 
BE dccdccekceeananendes ear ecenes Sannateens 6% 
OTHER D. 8. MEATS 
Extra Short Clears......... 35-45 6n 
Extra Short Ribs.......... 35-45 6n 
Regular Piates ............6 &§ 6% 
DD Ree 4-6 5 
BA ie NE. Bin vnc sc cressesencesine -. 5% 
BS. BP.. FOWieccccecss pea twdeawicemer Rone . 55% 
Green Square Jowls............. kaveses 2 
UN. CEE GNIS 2:50: :e-0plnn'sss ves eeeeeecuee 5% 
LARD. 
Des BA, BOM. oe 5 coc cccacecsss «---- 6.12%n 
I IR Nin os cs cn es emeveeeenien 5.45n 
Pe, MN 6 5 vic eneev see kebbeces 7.50n 
ge ER ee ree 5.50n 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, June 16: 


Cash Loose. 
Saturday, June 10........... 6.35n 5.65b 
Monday, June 12............ 6.274%4n 5.57%ax 
Deesees, SURO BB... 65... 2006 6. 5.50n 
Wednesday, June 14......... 6.20n 5.50n 
Thursday, June 15.......... 6.12n 5.45n 
FUSES, SORD BEe cccccccvcess 6.20n 5.50b 
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LARD FUTURES 


SATURDAY, JUNE 10, 1939. 


Open. High. Low. Close. 
July ... ¢ 40 6.42% 6.40 6.40ax 
Sept. ... Pre 55 «6.55 6.52% 6.5234b 
Oct. ... 6.57% an eee 6.57 tax 
Dec. ... 6.57% woud once 6.574eax 
Jan. ... 6.574 aaie oes 6.5744b 


MONDAY, JUNE 12, 1939. 








July ... 6.387% cart 6.32% 6.32% 
Sept. ... 6.50 6.50 6.45 6.45 
Oct. ... 6.55 6.55 6.50 6.50 
Dec. ... 6.52% - 52% pened 6.50b 
Jan. 6.55 ee 6.55ax 
TUESDAY, JUNE 13, 1939. 
July ... 6.27% 6.27% 6.22 6.25 
Sept. ... 6.42%-40 6.42 6.37 6.40 
Oct. ... Ge 6.45 6.42 6.42% 
Dec. ... 6.47% a coos 6.474ax 
Jan. ... 6.50 6.50b 
WEDNESDAY, JUNE 14, 1939, 
July .. aah 6.27gax 
Sept. .. 6.37% 6.40 
Oct. 6.40 6.42%b 
Dec. 6.45 6.524ax 
Jan. .50 6.57% 
15, 1939, 
July . 6.27% 6.12 6.20 
Sept. ... 6.42% 832% 6.35b 
Oct. 6.45 6.35 6.40ax 
Dec. 6.55 6.45 6.4744b 
Jan. 6.55 6.50 6.52%4b 
FRIDAY, JUNE 16, 1939. 
July ... 6.20 6.25 6.20 6.25ax 
Sept. .. 6.37% 6.40 6.37% 6.40ax 
Oct. ... 6.42% 6.42% 6.40 6.42%b 
Dec. ... 6.4744 6.50 6.47% 6.50 
Jan. . 6.524 6.55 6.52% 6.55b 


More Lard In Storage 


(Continued from page 29.) 


compared with the same month a year 
ago and the May 5-year average, is re- 
ported as follows: 
may, ae May, 1938 5-year-avg., 
Ibs. June-lbs. 
Beef frozen... 9,210,000 11,521,000 
Beef placed in 
poe Seip aaa 5,137,000 5,076,000 5,218,000 
17,048,000 14,286,000 16,739,000 


Pork frozen.. 55,315,000 34,482,000 40,441,000 
dry salt .... 45,414,000 35,591,000 34,115,000 
sweet pickle.160,545,000 132,960,000 145,505,000 


Total pork...261,274,000 203,033,000 220,061,000 


we. 





Total beef .. 





Lamb and mutton, 
fromem ...... 691,000 567,000 614,000 


Quantities of the various pork prod- 
ucts on hand June 1 and on comparable 
dates were as follows: 


PORK IN STORAGE. 


June 1°39 June1’38 5-yr. avg., 5 
Ibs. lbs. 1934-38, lbs. 192! 33. = 


Fro- 

zen 200,541,000 141,180,000 162,629,000 215,685,000 
Pick- 

led 233,972,000 235,432,000 295,644,000 418,844,000 
Dry 

salt 85,338,000 73,904,000 81,680,000 131,559,000 


Ttl.519,851,000 450,516,000 539,953,000 766,088,000 
Lard 139,235,000 123,581,000 137,988,000 128,385,000 





In the above table and in the chart, 
current stocks are compared with the 
average of the 1929-1933 five-year peri- 
od, as well as the 1934-1938 period. 
The earlier five-year period was one 
of fairly average hog production pre- 
ceding the droughts and the government 
reduction program. Both of these fac- 
tors influenced figures in later years. 
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Label Standardization 


(Continued from page 11.) 


turers must be prepared with many sizes 
of paper, and the paper-mill must pro- 
duce such sizes from the paper machine, 
whatever may be its width. And it 
means that printing presses of various 
sizes must be available if the work is to 
be done economically. 

If a canner wishes to change the 
capacity of a can, he may change either 
the height or the diameter, or both. If 
all cans were made the same height or 
the same diameter, labels could be made 
uniform in at least one dimension and 
it would be possible to set the paper- 
cutting machines so that their opera- 
tions could be repeated with sufficient 
frequency to effect economies in produc- 
tion. All that has been said about cut- 
ting label paper applies in principle to 
the manufacture of cans from tinplate. 
Both are ‘cut from stock of certain 
limited sizes. 


Cutting Label Costs 


Prospects of economies in label pro- 
duction are dependent upon long runs 
of uniform sizes of labels, and of course 
that depends upon greater uniformity 
in the sizes of containers which the 
labels must fit. If the sheet cannot be 
completely filled with labels of the same 
size, economies cannot be efiected. 

If the sheet is only partially filled with 
a variety of labels of different sizes, a 
waste of paper is inevitable—not raw 
paper but paper bearing a labor cost of 


many handlings. The greatest economic 
loss, however, is due to the substitution 
of time-consuming hand adjustments in 
plate making, and in cutting finished 
labels from the sheet, a process that has 
some of the elements of a jig-saw puzzle. 

Labels for boxes, bottles, crates, car- 
tons and in fact all classes of labels 
suffer from such variations in the sizes 
of containers. 


The machines that affix the labels to 
the containers are also adversely af- 
fected by a variety of sizes. Each change 
requires a stoppage of the machine and 
the adjustment of the mechanism that 
holds the labels in position. Of course 
this retards the production and increases 
the cost. 


Packing cases cost less when made in 
standard sizes. Special can sizes make 
it necessary to use over-size or odd- 
size cases which are not efficient in pro- 
portion to their shipping weight. 


It would be difficult and perhaps tedi- 
ous to enumerate all the collateral ef- 
fects set in motion by even slight de- 
partures from customary or natural 
forms. There is ample evidence that 
too many variations in quantity and 
quality are the result of misdirected zeal. 
Most careful observers now agree that 
there should be an authoritative stand- 
ard of identity of every product sold in 
a container. The methods for attaining 
that objective are not entirely clear. 

Probably the most important contribu- 
tion to consumer familiarity with con- 
tents and can sizes was made by the 


late Dr. Bigelow, who established in true 
scientific fashion the proper weight of 
contents for each size of cans of normal 
quality fruits and vegetables. This was 
a self-imposed task under the direction 
of the National Canners Association; 
and it is a splendid example of the co- 
operation which organized industry is 
able to offer through standardization. 
The process of educating the con- 
sumer probably should be based on uni- 
formity of method in declaring the re- 
quired label information. In matters of 
education one can borrow profitably 
from the field of applied psychology. If 
four facts regarding the product must 
be stated, there should be a rather defi- 
nite pattern for presenting those four 
facts, free from obscuring data, so that 
the absence of any essential declaration 
will be noticed. Any departure from a 
legally defined standard of identity 
should be indicated in a specially allo- 
cated label space and in prescribed terms. 
The relative prominence of essential 
data should be definitely fixed. When 
the consumer can see that there is con- 
sistency and uniformity in presenting 
the terms and definitions by which the 
merits of competing products may be 
judged, she will become a discriminating 
buyer and the merchants seeking her 
favor will not risk offending her by in- 
adequate information. When the con- 
sumer becomes better accustomed to the 
standardization of packaged goods, the 
packer will have less excuse for odd sizes 
and more regard for the economies and 
other rewards of standardization. 
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““BOSS” No. 415 LIFT 


This handy device saves 
space and relieves a trying 
situation in handling vis- 
cera from the killing floor 
to the paunch table. 


It may be operated by a 
hand wheel or by motor, Ai 
It has self-operating brake 
which positively holds the 
load at any point and 
prevents it from slipping 


When the pan is raised 
from the floor and reaches 
the top of the table, the 
contents are automatically discharged. Release of the 
brake allows it to descend by its own weight. 


Be sure to buy the “BOSS” if you want 
Best Of Satisfactory Service 


° ° - J 
The Cincinnati Butcher’s Supply Co. 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
Plant: 1972-2008 Central Ave., Cincinnati, Ohio 
Chicago Office: U. S. Yards, 824 Exchange Avenue 
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The New 


y FRENCH 


Will Give You 
MORE GREASE 
PURER GREASE 

LESS REWORKING 

> GREATER CLEANLINESS 


ks We invite your inquiries 
The French Oil Mill 
Machinery Company 


Piqua Ohio 





ma Mm 
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TRADE MARK 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,’ Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 
2021 Grace Street 


> C-D x GRINDER PLATES 


AND KNIVES 


Chicago, Illinois 
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TALLOW.—The tallow price level at 
New York declined %c this week to 
514¢, delivered, for extra. A fair amount 
of product was reported to have sold 
at this figure. At any rate, enough 
passed to establish the market at the 
lower level. The weakness was at- 
tributed to a lower market for tallow 
and greases in the West. 


Demand was not aggressive and ap- 
peared to be quickly satisfied at the new 
figure; further offerings at 5%c failed 
to find buyers. Producers were said to 
be offering further fair amounts, al- 
though carrying fair sized orders on 
their books, but apparently were not as 
comfortably sold up as they would like 
to be. Producers were not inclined to 
lower their ideas any further. 


At New York, special was quoted at 
5c; extra, 5c, and edible, 5% @5ée. 

The tallow futures market at New 
York was moderately active and easier 
on outside weakness. Prices were down 
5 points with July trading at 5.25 and 
August at 5.30. 


There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, June-July shipment, was 3d 
lower at 17s 6d. Australian good mixed 
was unchanged at 16s 9d. 

Tallows were dull and easy at Chicago 
this week with large consumers out of 
market. Best bid last weekend was 
514¢, Chicago and Cincinnati, for prime 
and 5c, Cincinnati, for special. No. 3 
sold at 4%c, delivered Southeastern 
point. Large buyers were inactive but 
there was some dealer interest in spots. 
Couple tanks prime sold Tuesday at 
5%c, Cincinnati, prompt, and special at 
5c, Cincinnati, June-July. Edible last 
sold at 5c, f.o.b. shipping point. Large 
producers were not inclined to sell at 
current levels. Tank edible sold at 5c, 
f.o.b. shipping point and some prime on 
private terms. Bid of 5c, Cincinnati was 
reported for special on Thursday, any 
shipment. Chicago quotations, loose 
basis, on Thursday were as follows: 


Edible tallow .. ‘ vane ee a 
Fancy tallow .. 5 @5% 
Prime packers 5 @5% 
Special tallow . were >: 

No. 1 tallow.. ‘ @4% 


STEARINE.—The market for oleo 
stearine at New York rallied from 
5% to 6c, but backed down again to 5%c 
with a fair business passing. Market 
subsequently was quoted at 5%c and 
reported to be fairly well sold up at 
present. 

Demand was moderate at Chicago. 
Prime oleo was quoted at 5%c. 

OLEO OIL.—Demand was moderate 
and the market was slightly easier at 
New York. Extra was quoted at 7%@ 
8c; prime, 74% @7%c, and lower grades, 
7@7%c. 

The Chicago market was quiet and 
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steady. Extra was quoted at 744c and 
prime at 7c, tierces. 

LARD OIL.—Except for an advance 
of %c in extra oil, the market was dull 
but steady. At New York, No. 1 was 
quoted at 8%c; No. 2, 8%c; extra, 9c; 
extra No. 1, 9c; extra winter strained, 
9%c; prime burning, 9%4c; inedible, 9 %c. 

(See page 37 for later markets.) 

NEATSFOOT OIL.—The market 
was dull but steady at New York. Cold 
test was quoted at 14%c; extra, 9c; 
extra No. 1, 8%c; pure, 12%c, and 
prime, 9%c. 

GREASES.—tThe grease market at 
New York was easier as a result of an 
increase in offerings following reports 
of sales of outside stuff here and the 
decline in tallows. There was no mate- 
rial business in greases locally; buyers 
were interested in yellow and house at 
4%c and sellers wanted 4%c, a decline 
of %c compared with a week ago. 

Midwestern greases were reported to 
have sold at New York on a basis of 
45c, but this product was said to have 
been low acid brown. However, easiness 
in the Western tallow and grease mar- 
kets aided in unsettling the New York 
price structure. 

At New York, choice white was quoted 
at 5%c; yellow and house, 4% @4%c, 
and brown, 4% @4%ée. 

Chicago grease market was dull and 
easy. Large consumers were inactive. 
White grease was offered at 5c, Chi- 
cago, and bids were at 5c; yellow was 
offered at 4%c, Chicago. Couple tanks 
white sold Tuesday at 5c, Chicago, im- 
mediate, and 4%c was bid for 25 acid 
brown. White grease was offered Thurs- 
day at 5c, Chicago. Chicago quotations 
on Thursday were: 


Choice white grease.....................5 @5% 
BE ED in 'o-o a cee eknaeee pata @4% 
ee ere eee eee : @4% 
Yellow grease, 10-15 f.f.a..... < P @4% 
Yellow grease, 15-20 f.f.a.... 44% @4% 
TE OE in ioccase tous ts ; @1% 


BY-PRODUCTS MARKETS 


Chicago, June 15, 1939. 

By-product market featureless and 

on easy side this week. Crackling quo- 
tations continued to decline. 


Blood. 


Blood market easy with sales reported 
at $2.35. 
Unit 
Ammonia. 
EE ak oka ee saveraenea esses $ 2.30@ 2.50 


Digester Feed Tankage Materials. 


Lower tone in this market. Two cars 
11-12% reported early in week at $3.00, 
Chgo.; later sale reported at $2.85, 
Chgo. 


Unground, 11 to 12% ammonia...... $ 2.75@ 3.00 
Unground, 6 to 10%, choice quality.. 3.60@ 3.75 
SAR DUE «nhac ecesnseiacetews 1.75@ 2.00 


Packinghouse Feeds. 


Prices a bit steadier in this market 
at last week’s levels with increased ac- 
tivity and more sales. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @50.00 
Meat and bone scraps, 50%......... @52.50 
DINE Ccusantaenaewteskwonswess @55.00 
Special steam bone-meal............ @40.00 


Bone Meals (Fertilizer Grades). 


Easy market; last week’s quotations 
continue representative. 


Per ton. 
Steam, ground, 3 & GO........cecess ~ @27.00 
Steam, growed, FS G. BBs oesccc scenes @26.50 


Fertilizer Materials. 


Market continues easy with sales of 
10@11% tankage reported at $2.50. 


Per ton. 
High grd. tankage, ground 
RSET GO) cctssaccennsan 2.50@ 2.75 & 10c 
Bone tankage, ungrd., per ton.. @18.00 
oe errr rerrr rrr bree: 2.50 


Dry Rendered Tankage. 


Crackling market lower again this 
week with sales harder to find. Sales at 
75¢c reported on medium grade product. 


Hard pressed and expeller un- 


ground, per unit protein...... $ .72%@ .75 
Soft prsd. pork, ac. grease and 
GQUALCY, COM . cccsccecccccnves 47.50@50.00 
Soft prsd. beef, ac. grease & 
QUALITY, COR cccccccccesseccese @40.00 


Gelatine and Glue Stocks. 


Market unchanged at last week’s quo- 
tations. 


Per ton. 
eo ge ee ere $17.00@18.00 
CRO: WRI savin tek cwkenvascaases @17.00 
Cattle jaws, skulls and knuckles..... @25.00 
Ns COI o.oo ivccetsccenecen 12.00@ 13.00 
Pig skin scraps and trim, pr Ib., Le.1. 3@ 3%ec 


Horns, Bones and Hoofs. 


Market steady; last week’s prices re- 
main representative. 


Per ton, 
Horns, according to grade........... $35.00@60.00 
Cattle hoofs, house run.............. 30,00@32.50 
pO re er rrr ere @17.00 
(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Inactive market; prices unchanged. 


Winter coil dried, per ton............$25.00@27.50 
Summer coil dried, per ton...... . 17.50@20.00 
Winter processed, black, Ib........... 6@ 6%ec 
Winter processed, gray, Ib...... 5@ 5%ec 
Summer processed, gray, lb.......... 8@ 3%4c 
Cattle switches ....ccccccscccscccees 1%@ 2c 


EASTERN FERTILIZER MARKETS 


New York, June 14, 1939. 


Four or five cars of dried blood sold 
at $2.50 per unit of ammonia, f.o.b. 
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producers’ plants, New York, and spot 
stocks are cleaned up. 

Dry rendered tankage 50/55 per cent 
protein sold at 80c per unit f.o.b. New 
York and South American sold at 76%c 
and 77%c per unit, cif. New York 
for different grades. 

Unground feeding tankage is offered 
at $3.25 and 10c, but unless the demand 
improves, no doubt, bids will be ac- 
cepted. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, June.$ @28.00 
Blood, dried, 16% per unit.......... @ 2.50 
U nground fish se rap, dried, + 44% am- 
monia, 16% B. P. i. f.o.b. fish 
MOONEE cc ciccctceeeccesnesceccess 3.35 & 10¢ 


Fish nw a foreign, “> ammonia, 
10% B. P. L., ¢.i.f. . @48.00 
I MN he ii cites ne kk sete we @47.00 

Fish scrap, acidulated, 7% ammonia, 
3% A. P. A., f.0.b. fish factories... 2.30 & 50c 

Soda nitrate, per net ton; bulk, June, 
ex-vessel Atlantic and ‘Gulf ports. @27.00 











in 200-lb. bags @28.30 

in 100-lb. bags. @29.00 
Tankage, ground, | i y 

Dk We ak eccrine senda hes 446m 2.75 & 10c 
Tankage, unground, 

15% P. L., bulk.. 3.25 & 10e 

Phosphates. 

Foreign bone meal, steamed, 3 and 50 

bags, per ton, c.i.f....... @23.50 
Bone meal, raw, Me sed and 

bags, per ton, ¢.i.f...... @24.00 
Superphosphate, bulk, <a 

more, per ton, 16% ‘tat @ 8.00 

Dry Rendered Tankage. 

50% protein, unground.. @80e 
60% protein, unground G@s82zke 





TALLOW FUTURE TRADING 


MONDAY, JUNE 12, 1939. 











High. Low. 
pee 
eee 
September 
October 
November 
TUESDAY, JUNE 13, 1939. 
June ..... 
July 
August .. 
September 
October 
November 
SE a caenuscceuensess 5.15@5 25 
July 5.15@5.25 
August .. 5.15@5.30 
September 5 20@5.40 
Ape een 5.25@5.50 
November 5.25@5.50 
THURSDAY, JUNE 15, 1939. 
BE cine veavetun ie 5.15@5.25 
July 5.15@5.25 
August 5.15@5.30 
September ‘ ; earn 5.15@5.40 
October ‘ ewe 5.25@5.50 
November 5.253@5.50 
FRIDAY, JUNE 16, 1939. 
OD ccvnwanaeed eeu ce 5.10@5 25 
July % 5.10@ 
August eoee 5.10@% 
September 5.15@5.35 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during April, 1939, 
totaled 282,459 Ibs., valued at $151,428. 
Of this amount 60,480 lbs. came from 
Belgium, 48,252 lbs. from France, 56,- 
559 lbs. from Netherlands and 116,853 
Ibs. from Germany. Gelatine exported 
totaled 17,511 lbs., valued at $5,969. 


Page 34 


only about half that of Scotland. But 
in that little corner of northern Europe, 
covering 15,000 square miles only, are 
have lost some of their dominant share grouped 3,610,000 people, which gives 
of bacon trade with England in favor of an average of about 84 people to the 
the British colonies. But as providers square kilometer. And yet, excepting 
of mild-cured bacon for the British mar- Copenhagen, the capital, with its 800,000 
ket the Danes have practiced the most people (about 21 per cent of the entire 
stringent and scientific methods in population of Denmark), there are no 
quality control, supplemented by tacti- ig cities, but plenty of small towns. 
cal cerca arn diplomacy. They have not Practically 80 per cent of the land is 
hesitated to pay a little more for certain farmed and 90 per cent of the land area 
British goods and told their people that is productive. Most important branches 
the more money they spent for British of farming are dairying and pork pro- 
goods, the more —s the latter would duction. During the last 50 years cattle 
have to buy their bacon, as the very population has doubled and hogs show 
people in Britain who are large con- a 900 per cent increase. In 1933 the 
sumers of imported bacon and hams are number of cattle totalled 3,185,000, of 
those whose lives are spent in commerce which 1,799,000 were dairy penne Hogs 
and manufacturing. numbered 4,476,000, approximately 
1,000,000 fewer than the preceding year. 
Bacon for England There are relatively few sheep but 
Bacon exported to Great Britain must poultry stocks are large. Denmark feeds 
bear, besides the red Lur brand, a mark all these animals by intensive produc- 
with the word “DANISH” burned in on tion methods and by importing large 
three places along the back. quantities of concentrates. 


Bales of bacon intended for export Denmark therefore is extremely rich 
are subject to surprise inspections, in cattle, hogs, and poultry, the products 
where bales from every packing house of all three being greatly in excess of 
are taken at random and judged by six domestic needs, thus affording an im- 
experts. In case of contraventions the portant source of revenue from export. 
packing plants are fined. This surprise 
inspection, arranged secretly at certain 
intervals, is done at the request of the 
Federation of Danish Bacon Packers in 
order to maintain the high standard of Recent ruling of the U. S. Bureau of 
quality established through many years. Animal Industry requiring that animal 

No preservative other than salt, salt- casings from the French Protectorate 
petre, sugar, and the products from of Morocco be disinfected as a condi- 
wood smoke can be used for meat, meat tion for admission to the United States 
products and edible offal. on and after July 1, 1939 (see THE 

Denmark is a very small country, but NATIONAL PROVISIONER, June 10, p. 35), 
how small most people do not realize has been revised by extending the effec- 
until they are told it covers an area _ tive date to October 1, 1939. 


Packing In Denmark 


(Continued from page 13.) 


CASING RULING REVISED 





COTTONSEED PRODUCTS MANUFACTURED AND CONSUMED 
As reported for the ten months ended May 31, 1939, and 1938: 


COTTONSEED RECEIVED, CRUSHED, AND ON HAND (TONS) 





Received at mills* Crushed On hand at mills 

Aug. 1 to May 31, Aug. 1 to May 31, May 3 

1939. 1938. 1939. 1938. 1939. 1938 
United States ....... 4,162,345 6,473,156 4,300, 768 6,042,983 194,187 471,748 
BD. vccccoccvense 306,996 433/392 421,202 20,992 12,471 
Os 454,648 618,745 565,641 13,591 52,988 
OBMTOFMIA .cccccccces 157,717 288,828 230,583 13,149 63,713 
SE ssc0ckesessee 359,645 614,245 587,47 28,224 29,103 
ERUOORG  oeccccccees 183,000 284,074 657 5,917 
Mississippi .......... 652,333 1,008,138 48,179 102,898 
North Carolina ...... 143,041 288,049 1,583 9,009 
GRENNOMEE, 2. cccccccce 178,140 275,691 1,054 1,738 
South Carolina ...... 177,605 281,677 2,626 2,748 
ED ccenceseoes 353,479 430,764 16,226 16,447 
eae 1,014,363 1,683,073 1,157,68 38,755 154.628 
All other states...... 181,378 266,480 180, 266 9,151 20,088 





*Includes seed destroyed at mills but not 337,118 tons and 42,394 tons on hand Aug. 1 nor 67,990 tons 
and 140,001 tons reshipped for 1939 and 1938 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND 





On hand Produced Aug. 1 ° Shipped out Aug. On hand 
Season August 1. to May 31. 1 to May 31. May 31. 
CE OD si oscceccus 1938-39 *33,833,717 1,352,680,308 1,274,332,110 *137,785,041 
OE Secaucus 1937-38 11,141,266 1,867,297,915 saunemnenetet 87,881,750 
Refined oil .......... 1938-39 +487,927,952 oot 175,583,436 +639,327,740 
LPOREER) cccveccee 1937-38 441,052,343 1,619,800,000 599,176,287 
Cake and meal...... 1938-39 214,611 1,945,958 1,987,550 173,019 
COORG) sc cccecvcees 1937-38 41,952 2,699,605 2,460,709 280,848 
See 1938-39 133,153 1,116,136 1,135,808 
TED ccncvesessn 1937-38 43,422 1,554,657 1,424,507 
BREE cc cccccccecas 1938-39 457,464 1,070,574 948,77 
(running bales) .. 1937-38 61,547 1,397,554 903,438 
BR BE sccceccces 1938-39 30,534 34,959 38,647 
(500-Ib. bales) ... 1937-38 1,828 61,885 2,335 
Grabbots, motes, etc. 1938-39 36,592 54,090 53,740 36,5 
(500-Ib. bales) ... 1937-38 7,379 77,164 38,528 46,015 


*Includes 11,339,523 and 23,846,829 pounds held by refining and manufacturing establishments and 
12,855,220 and 25,951,040 pounds in transit to refiners and consumers August 1, 19388 and May 31, 1939 
respectively. 

+Includes 5,199,739 and 15,239,729 pounds held by refiners, brokers, agents, and warehousemen at places 
other than refineries and manufacturing establishments and 7,696,711 and 2,301,844 pounds in transit to 
manufacturers of shortening, oleomargarine, soap etc., August 1, 1938 and May 31, 1939 respectively. 

**Produced from 1,248,455,293 pounds of crude oil. 


a 
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OTTONSEED oil futures at New 
York moved forward and back with- 
in narrow limits, but displayed a steady 
undertone during the past week. Trade 
was moderate and speculative interest 
dwindled pending new developments. 
Selling pressure was light; buying of 
July oil by brokers with refiners’ con- 
nections and scattered demand for the 
later positions were sufficient to main- 
tain price levels. 

There was no disposition to press the 
declines in oil. Sentiment was divided, 
but, since outside trade was lighter, 
professional operators were inclined to 
keep close to shore. Any strength in 
the outside markets brought scattered 
buying and covering in oil, while liqui- 
dation developed when outside commodi- 
ties eased. 


On a declining scale, the market per- 
sistently encountered demand for July 
oil through trade brokers, checking ring 
bearishness. There was a fair amount 
of switching from July to the later de- 
liveries and the nearby month continued 
to widen its discount under the futures. 
This was due to liquidation of July oil 
plus the fact that consumers have con- 
tinued to buy in a hand-to-mouth way. 
There is little prospect that July tenders 
will be wanted unless the nearby month 
goes to better than carrying charges 
under the futures. 


Market Resists Declines 


The market was stubborn towards de- 
clines. Cotton moved into new high 
ground for the season and attracted 
attention of oil traders, as did further 
complaints of dryness in western Texas 
and wet weather in the Central cotton 
areas as well as parts of the Eastern 
cotton belt. 


The May consumption report showed 
distribution of 252,558 bbls. last month 
and caught the trade by surprise. Con- 
sumption was 27,000 bbls. above expec- 
tations and compared with 207,335 bbls. 
in April and 275,107 bbls. in May last 
year. This brought consumption for the 
10 months ended with May to 2,561,000 
bbls. compared to 3,654,000 bbls. the 
same time last season. 


The visible supply of oil on June 1 
totaled 2,054,100 bbls. compared with 
2,038,600 bbls. on the same date in 1938. 

It is not expected that oil consumption 
in June will equal that of June last 
year. In June-July last season the con- 
sumption was 612,000 bbls. while dis- 
appearance this month and next, it is 
believed, will do well to run 500,000 
bbls. With present visible stocks and a 
possible consumption of 500,000 bbls. 
during the last two months of the sea- 
son, the carryover at the season’s end 
may be 1,500,000 bbls. or more. 

Imports of cottonseed oil during May 
totaled 15,092 bbls. against 13,463 bbls. 
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in May, 1938, and for the season to date 
have amounted to 143,371 bbls. com- 
pared with 103,801 bbls. last season. 

COCONUT OIL.—Interest at New 
York was limited. Bids of 8c were the 
last reported on bulk oil and sellers 
were asking 3%c. The market was 
around 2%c on the Pacific Coast. 

SOYBEAN OIL.—There were some 
inquiries in the market at New York 
for August-September at 4%c, but mills 
were holding for 4%c. No pressure of 
resale oil has been noted recently. 

CORN OIL.—Demand continued quiet 
at New York, but some oil was believed 
available at 5%c. 

PALM OIL.—Interest was routine at 
New York. Spot Nigre was quoted at 
3%c; shipment, 8c, and Sumatra, 2%c. 

PALM KERNEL OIL.—Quotation 
was nominally 3.70@3.85c, New York. 

OLIVE OIL FOOTS.—Interest was 
routine and the market was steady and 
unchanged. Foots were quoted 65c, 
tanks, New York. 

PEANUT OIL.—Demand was slow, 
offerings were light and the market 
was nominal. At New York, prices were 
quoted at 5% @5%c. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5'%c bid; Texas, 5%c nominal at 
common points, and Dallas, 544¢ nomi- 
nal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, JUNE 9, 1939. 


—Range.— —Closing.— 

Sales. High. Low. Bid. Asked. 

SERO scccccveoce os nace _— 660 nom 
SEE. wseeseesaee 65 664 659 664 665 

0 aaa ie — es 664 nom 

September ..... 5 683 676 683 trad 

October ........ 85 687 684 687 trad 

November ...... - eae ase 690 nom 

December ...... 30 696 690 696 trad 

JABBRTY 22 0cceee 23 700 694 700 trad 


SATURDAY, JUNE 10, 1939. 











PEE sc wiesdcocne os nam eee 670 nom 
ee Pree 27 671 665 665 67tr 
OO RR ae —_ 665 nom 
September 10 688 685 683 684 
RS 26 697 692 688 690 
November ...... - ae -_ 690 nom 
December ...... 15 702 699 695 697 
CE sesccese 8 704 699 699 trad 
MONDAY, JUNE 12, 1939. 
DU wc c00nedaee . — ose 660 nom 
BOE. W000 845000 665 660 660 trad 
August .... 2 ae ome 660 nom 
September 685 678 676 
So, Eee 8 688 688 682 685 
SS ee oan eee 2 nom 
December . 28 696 690 691 trad 
January 10 700 695 694 696 
TUESDAY, JUNE 13, 1939. 
PID ciekrricres o. — ake 655 nom 
GE done eactues 40 659 655 659 trad 
BEER cescccese os se os 660 nom 
September ...... 7 678 674 678 trad 
eee 4 680 680 681 682 
November ...... 2 ee os, 682 nom 
December ...... 16 690 687 689 691 
PN 54004568 15 695 692 694 695 
WEDNESDAY, JUNE 14, 1939. 
i, ee ee 28 TT 660 nom 
ME .babetn sane 12 660 660 663 
SEE hcesecues “4 wie ee 665 nom 
September ..... 8 684 678 683 84tr 
OOUREE .occccee 4 wee ove 688 689 
November ...... es ese = 688 nom 
December ...... 14 695 689 696 698 
CORNED seccccics 10 702 695 702 trad 
THURSDAY, JUNE 15, 1939. 
Le eee ee 665 655 655 bid 
September ..... 4 685 674 672 bid 
December ...... ee 698 685 686 nom 
ee 694 690 690 bid 


(See page 37 for later markets.) 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For nine months ended April 30, 
1939: 


1939. 1938. 

Exports: 
Oil, crude, Ws. ..ccccccee 123,790 2,340,454 
Oil, refined, Ibs......... 2,906,566 4,420,926 
Cake and meal, 

tons of 2,000 Ibs...... 14,867 79,601 
Linters, running bales... 165,878 224,592 

Imports: 
Oil, crude, Ibs..........- *714,800 42,912 
Oil, refined, Ibs......... *50,597,148 36,115,294 
Cake and meal, 

tons of 2,000 Ibs....... 4,174 3,622 
Linters, bales of 500 Ibs. 34,569 12,748 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., June 15, 1939— 
Cotton oil futures lost today the recent 
advances. Crude is above parity of 
contract with small stocks, two states 
holding 62 per cent of the total. Prices 
are nominal at 5% @5%c lb., f.o.b. mill, 
with offerings very light. Bleachable 
inquiries are increasing. Further ex- 
tended rains on reduced cotton acreage 
are causing doubts as to the final out- 
come being nearly so favorable as last 
year. 


Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Texas, June 15, 1939.—Basis 
prime cottonseed oil 5c bid, depending 
on location. 


*Amounts for May not included above are 
5,123,467 pounds refined, ‘‘entered direct for con- 
sumption,’’ 913,401 refined, ‘‘withdrawn from ware- 
house for consumption,’’ and 1,230,910 refined, 
“entered direct into warehouse.”’ 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in April, 1939, totaled 
452 tons, valued at $16,845 and other oil 
cake meal totaled 997 tons, valued at 
$21,466. Soybean oil-cake and meal to- 
taled 2,432 tons, valued at $62,930. 
Cottonseed cake exports, none; other 
oil cake exports totaled 852 tons, valued 
at $19,774. 


HULL OIL MARKETS 


Hull, England, June 15, 1939.—Re- 
fined cotton oil, 20s 38d. Egyptian crude 
was quoted at 17s 6d. 
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Chicago 


PACKER HIDES.—tTrading was slow 
getting under way this week but around 
mid-week packers were fairly free sell- 
ers of hides at steady prices, moving 
late May and early June take-off at the 
prices paid previous week for straight 
May hides. Total reported sales so far 
are 46,000 hides. There was also further 
trading in native steers at the end of 
last week which swelled the total for 
that week to slightly over 91,000 hides. 


Under the influence of weak security 
markets, hide futures sagged off 49@60 
points, leaving the futures out of line 
with the spot market, and the general 
uncertainty which this always arouses 
in the minds of buyers induced packers 
to go along at the prevailing prices. In 
addition to the reported sales, quiet 
sales and bookings to tanning account 
on a fair scale were admitted by one 
packer, with no details disclosed as to 
quantity. 

A total of 12,700 late May and early 
June native steers sold at llc, steady; 
in addition to previously reported sales, 
10,000 prior to Apr. natives sold late 
last week at 10c, and 3,500 Mays at 
lle, placing this description in a fairly 
good position as to stocks. Extreme 
light native steers are well sold up, 
with 11%c last paid for Apr.-May; 
none were offered this week. 


Sales of 4,300 May-June butt branded 
steers were reported at llc, and 4,600 
Colorados of same dating at 104%c. Two 
lots totalling 1,900 May-June heavy 
Texas steers brought lle. Light Texas 
steers last sold at 10c for Mays; extreme 
light Texas steers quotable at 10%c. 


No sales of heavy native cows were 
reported this week; Mays are held at 
10%c, and Aprils offered at 10c. One lot 
of 3,000 Apr. light native cows sold 
early at 10%c; total of 13,400 May- 
Junes were moved later, practically all 
by one packer, at lle for northern 
points. Two packers sold 5,400 May- 
June branded cows at 10%c. 


Native bulls last sold at 8c; one packer 
moved 600 Nov. forward branded bulls 
this week at 7c, steady. 


LATER: Sale 2,600 May-June native 
steers at llc; 1,000 May-June Colorados 
1014c; earlier sale of 7,000 natice steers 
at 1le disclosed, also 2,000 same dating 
butt brands lle steady. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives are quoted in a range of 944@10c, 
selected, Chgo. freight basis, brands %c 
less. The inside figure appears to be 
buyers’ ideas of top at the moment, and 
some sales were reported at 94%c. With 
the hide futures lower, buyers are show- 
ing less interest at the moment and 
some offerings of 48 lb. avge. Apr.-May 
stock are not attracting bids; some of- 
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ferings of light average hides are held 
at 10c. 

PACIFIC COAST.—The movement of 
approximately 40,000 May Los Angeles 
and Vernon packer hides early this 
week at 9c, flat, for steers and cows, 
f.o.b. Los Angeles, about cleared that 
market to the end of May. One packer 
moved a few May hides at end of last 
week for export and was said to have 
realized around 9c flat, steady with a 
similar export sale made earlier. 


FOREIGN WET SALTED HIDES.— 
There was no action apparent in the 
South American market this week on 
standard steers. The movement of 
around 70,000 hides of all descriptions 
previous week was understood to have 
about cleared that market; while some 
of the sales were made to Europe, a 
good part of that movement was for 
account of exchange traders in the 
States. Last trading on standard steers 
was at 68% pesos, equal to 101¢e, c.i-f. 
New York; light steers last sold at 68 
pesos or 10%c, and reject steers at 63 
pesos or 9%c. 


COUNTRY HIDES.—There has been 
comparatively little action in the coun- 
try market, with buyers inclined to talk 
easier prices. Production is light and 
offerings in general are said to be mod- 
erate, with no real pressure to sell. Un- 
trimmed all-weights, 47 lb. av., are 
quoted 8% @9c, as to buyers’ and sellers’ 
ideas, selected, del’d Chgo., with 8%@ 
8%c closer to market. Heavy steers and 
cows are not wanted and quoted 74@ 
Tlec asked, trimmed. Demand is not 
very keen for buff weights, which are 
quoted 8% @9c, trimmed. Extremes are 
usually quoted 10144@10%c, selected, al- 
though some claim good light average 
stock cannot be had under llc. Bulls 
listed 54%@5%e. Glues quoted 6%@ 
6%c. All-weight branded hides in light 
supply and quoted 7%@7%c flat. 


CALFSKINS.—Packers moved a good 
part of their June production of heavy 
calfskins, 914/15 lb., at steady price for 
northerns; River point heavies moved 
at the usual differential, but “4c over 
last actual sale. Two packers sold their 
June production of heavies, about 8,000 
and 5,000 respectively, at 19%c for 
northerns and 18%c for River points. 
Another packer moved 8,000 northern 
heavies at 19%c, and 5,500 Cleveland 
and Evansville heavies at 20c, the usual 
premium; also 6,000 May-June River 
point heavies at 18%c. Fourth packer 
sold 8,000 northern heavies at 19%c. 
Light calf, under 9% Ib., are held at 
18 %4e. 

LATER: Packer sold car May light 
calf under 9% lb. at 18c, bid price. 

Car of Chgo. city 8/10 lb. calf was 
reported late last week at 15c, and car 
10/15 lb. at 174%c; market quoted nomi- 
nally on this basis, although some lights 


were reported available a shade lower 
at close of last week. Outside cities, 
8/15 lb., are nominal at 15%@16e; 
straight countries 114%@12c flat asked. 
Chicago city light calf and deacons last 
sold at $1.07%. 


KIPSKINS.—Packers cleared their 
May production of kipskins previous 
week at 15%c for northern natives and 
14\%c for northern over-weights, south- 
erns at half-cent less; May branded 
kips moved at 13c. No offerings as yet 
on June production. 


As previously reported, two cars 
Chgo. city kipskins sold late last week 
at 13%c; offerings light. Outside cities 
quoted 183@13%c nom.; straight coun- 
tries quoted 10%@llc, top probably 
closer to market. 

All packers sold a total of about 14,- 
000 May regular slunks this week at 
82%c, or 2%c over price paid for 
Aprils; hairless moving at 40@45c for 
No. 1’s. 


HORSEHIDES.—Market steady on 
horsehides; good city renderers, with 
manes and tails, moving at $3.45@3.50, 
selected, f.o.b. nearby sections; ordinary 
trimmed renderers $3.25@3.35, del’d 
Chgo.; mixed city and country lots 
$2.80@3.00, Chgo., depending upon per- 
centage of countries. 


SHEEPSKINS.—Dry pelts quoted 
15@16c per lb., del’d Chgo., for full 
wools, according to section. The market 
has been stronger on shearlings; while 
production has shown some increase, it 
is still below normal for this season. 
One packer reported selling two cars 
at close of last week at 80c for No. 1’s, 
45c for No. 2’s and 25¢ for No. 3’s; an- 
other house is asking 80c, 50c and 30c 
and indicates that prices around 2'4c 
less have been obtained. Buyers of 
small packer shearlings are figuring 
these generally at about two-thirds the 
price of big packer stock, allowing for 
the difference in quality and spread. 
Production of pickled skins is light at 
present and native lambs are quoted 
$4.25@4.50 per doz. in a nominal way. 
Some trading is awaited to establish the 
market on native spring lamb pelts; 
some quoting in a nominal way around 
$1.00 per ewt. live lamb. 


New York 


PACKER HIDES.—A car or two of 
May butt branded steers sold at 1lc, 
about clearing May production of steers; 
natives had moved earlier at 1lc, and 
Colorados at 10%c. 


LATER: A New York packer sold 
three cars June hides, native steers, at 
lle and Colorados 10%ce steady. 


CALFSKINS.—A fair movement of 
collectors’ calfskins was reported at 
about steady prices. The 4-5’s are 
quoted around $1.10 nom.; between 30,- 
000 and 40,000 heavier skins moved, the 
5-7’s going at $1.30@1.35, 7-9’s at 
$1.70@1.75, and 9-12’s at $2.60@2.70. 
Packer 4-5’s are quoted $1.20@1.25 
nom., 5-7’s $1.60@1.65 nom., 7-9’s $2.10 
last paid; packers sold 12,000 of the 
y-1z’s at $2.85, slightly under earlier 
asking price. 
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NEW YORK HIDE FUTURES 


Saturday, June 10.—New: June 10.93 
n; Sept. 11.27@11.28; Dec. 11.57@11.60; 
Mar. 11.89 n; June (1940) 12.19 n; 32 
lots; 8@13 lower. 

Monday, June 12.—New: June 10.84 
n; Sept. 11.19@11.22; Dec. 11.52; Mar. 
11.84 n; June (1940) 12.14 n; 134 lots; 
5@9 lower. Old: June 9.94 n; no sales; 
26 lower. 

Tuesday, June 13.—New: June 10.70 
@10.74; Sept. 11.05@11.10; Dec. 11.88@ 
11.43; Mar. 11.68 n; June (1940) 11.97 
n; 156 lots; 14@17 lower. Old: June 
9.80 n; no sales; 14 lower. 

Wednesday, June 14.—New: June 
10.62@10.66; Sept. 10.96@10.99; Dec. 
11.28@11.30; Mar. 11.60 n; June (1940) 
11.90 n; 205 lots; 7@10 lower. Old: 
June: 9.72 n; no sales; 8 lower. 

Thursday, June 15.—New: June 10.53 
n; Sept. 10.86; Dec. 11.16; Mar. 11.44 n; 
June (1940) 11.72 n; 173 lots; 9@18 
lower. 

Friday, June 16.—New: June 10.67 n; 
Sept. 11.00; Dec. 11.26@11.30; Mar. 
11.54 n; 71 lots; closing 10@14 higher. 


CHICAGO HIDE FUTURES 


Saturday, June 10.—Close: Sept. 11.20 
n; no sales; unchanged. 

Monday, June 12.—Close: Sept. 11.00 
ax; no sales; 20 lower. 

Tuesday, June 13.—Close: Sept. 11.00 
n; no sales; unchanged. 

Wednesday, June 14.—Close: Sept. 
10.80 ax; no sales; 20 lower. 

Thursday, June 15.—Close: Sept. 
10.70 ax; no sales; 10 lower. 

Friday, June 16.—Close: Sept. 10.90 
b; no sales; closing 20 points higher. 


CHICAGO MID-MONTH STOCKS 
Stocks of provisions at Chicago at the 
close of trading on June 14: 


June 14, May 31, June 14, 
1939. 1939. 1938. 


Ibs. Ibs. Ibs. 

P. S. lard, made 

since Jan. 

eae 49,067,997 44,857,504 
P. S. lard, made 

Oct. 1, 1938 to 

Jan. 1, 1939....10,378,978 10,401,198 65,667,408 
P. S. lard?......16,590,864 17,084,864 
Other kinds of 

errr 4,457,285 4,204,077 3,653,399 
D. S. cl. bellies'. 8,924,110 8,613,655 7,134,311 
D. S. rib bellies’. 892,844 655,200 978,244 


ee eS. SO eee inane ee 1,800 


1 Made since October 1, 1938. 
2 Made previous to October 1, 1938. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Association 

reports May imports as follows: 
Bacon (including shoulders) ewt... -- 26,204 
Hams, cwt . 44,109 
Lard, tons .. were 
Approximate weekly consumption 
from Liverpool stocks is given below: 
Bacon, Hams, Lard, 


cwts. cwts. tons. 
eR ee 9,234 187 
Py IG as ini'nns bgp ose pe 7,524 206 
Bs cccccccevasecce SU 7,563 239 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were at new season’s 
lows the latter part of the week with 
further liquidation and hedging, espe- 
cially in nearbys. Profit taking and 
speculative buying made for some rally. 
Cash trade was fairly good. 


Cottonseed Oil 


Cotton oil eased with lard the latter 
part of the week but there was no pres- 
sure on declines, with trade houses sup- 
porting. Cash demand was slow; South- 
east and Valley crude, 5%c lb. n; Texas, 
54%4ec n. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.55@6.57; Sept. 6.74@6.76; Oct. 
6.80@6.83; Dec. 6.88@6.90; Jan. (1939) 
6.92; sales 50 lots. The closing was 
steady. 


Tallow 
New York extra tallow, 5%c lb. 


Stearine 


Stearine was quoted at 5%c lb. 


Friday's Lard Markets 


New York, June 16, 1939.—Prices are 
for export. Lard, prime western, 6.40@ 
6.50c; middle western, 6.40@6.50c; city, 
6% @6 4c; refined continent, 64% @6 sc; 
South American, 6%@6%c; Brazil 
kegs, 65@6%c; shortening, 8.75c car- 
lots. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during April, 
1939, with comparisons: 





Apr. Mar., Apr., 
1939, 1939, 1938, 
Ibs. Ibs. Ibs. 
Fresh & frozen— 
Beef .........39,344,058 42,263,865 54,437,855 
Veal and calf.. 494,908 457,746 563,731 
Lamb and 
mutton ..... 1,784,252 2,587,506 2,072,246 
Pork .. . 1,146,516 1,505,904 335,805 
Cured— 
Beef : 203,264 183,889 296,358 
Pork . 2,998,990 2,856,088 2,719,006 
Sausage . 2,967,920 3,596,523 3,268,776 
Other meats and 
Petes 264,454 257,597 232,415 
| eee 49,204,357 53,709,118 63,926,192 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended June 10, 1939, were: 
Week Previous Same 
June 10 Week Time '38 
Cured Meats, Ibs.16,094,000 14,759,000 17,075,000 
Fresh Meats, Ibs.43,000,000 45,175,000 42,938,000 
Lard, Ibs........ 2,421,000 2,521,000 1,900,000 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 16, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
June 16. week. 1938. 
Hvy. nat. strs. @ul @ll g 9 
Hvy. Tex. strs. @ll @ll 9 
Hvy. butt brnd'd 
ee all @l1 de 9 
Hvy. Col. strs.. @10% @10% 8% 


Ex-light Tex. 


eee @10% bt 
Brnd'd cows .. @10% 
i 


Hvy. nat. cows. @10%ax me 


Lt. nat. cows.. @ll 

Nat. bulls in @ 8 

Brnd'd bulls .. @7 a3 H 
Calfskins ..... 18 @19% 18 19% 14 15 
Kips, nat. .... al5% @15% p12 
Kips, ov-wt. .. @l4\ @14% 12 
Kips, brnd'd .. @i13 @13 BY 
Slunks, reg. .. @82% 80 @990 60 
Slunks, hris...40 @45 @40 25a 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts... 2%@ 10 9% @10 4e ™ 
Branded ...... @9% 9 9% 6%@ T% 
Nat. bulls .... ou 7 6% 7 6 
Brnd’d bulls .. 64%@ 6% Y%@ 6% 5 
Calfskins ..... 15 @17T% 18” @lij 10%@l11 
DD seseanc cee @13% @13 10 
Slunks, reg. .. @75n 70 @i7in 5O 55n 
Slunks, bris... @35n 30 @35n 20 25n 


COUNTRY HIDES. 


Hvy. steers ... T4@ THax™T4@™ 6 @ 6% 
Hvy. cows .... iM@ waax T™%@T™ 6 @ 6% 
as A 6 
Extremes .. lo @lt 10% 7% 4 
SiG. x. 54@ 5% 5% hy 5 
Calfskins ..... 11%@12ax @11 8 
Kipskins ......10%@11 10%@l11 @ ™ 
Horsehides ....2.80@3.50 2.80@3.50 1.90@2.50 
SHEEPSKINS. 
Pkr. shearlgs. .77% @80 70 @75 45 @50 
Dry petes. i... 15 @16 14 @15% @ll 


BRITISH PROVISION MARKETS 


Liverpool, June 15, 1939.—General 
provision market is firm. Fair demand 
for hams. Poor demand for lard, but 
improvement expected soon. 

Friday prices were: Hams, American 
cut, 92s; Canadian hams (A. C.), 102s; 
bellies, English, 61s; Wiltshires, 67s; 
Cumberlands, 69s; Canadian Wiltshires, 
76s; lard 34s. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 10, 1939, were 4,391,000 
lbs.; previous week 3,308,000 lbs.; same 
week last year, 3,453,000 lbs.; from 
January 1 to June 10, 1939, 112,528,000 
lbs.; a year ago, 105,913,000 lbs. 

Shipments of hides from Chicago for 
the week ended June 10, 1939, were 
4,288,000 lbs.; previous week, 4,418,000 
lbs,; same week last year, 3,945,000 lbs.; 
from January 1 to June 10, 1939, 104,- 
023,000 lbs.; and 1938, 98,150,000 Ibs. 


MEAT AND LARD EXPORTS 


Exports of lard and bacon through 
port of New York during week ended 
June 15, were 1,159,145 lbs. lard and no 
bacon. 
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MAY HOG SLAUGHTER 
LARGEST SINCE 1934 


HE upward trend in pork packing 

which has been under way for some 
months continued during May when the 
largest number of hogs were processed 
under federal inspection for any May 
since 1934. The number compares fa- 
vorably with the May hog kill in many 
years prior to the droughts and federal 
reduction program. 

May slaughter this year compared 
with each of the preceding five years 
was as follows: 


F. I. Kill 
May Number 
1939 oak .-+» 98,415,761 
(eee Perey es 
EE éeevecsraxcennseansed 2,098,000 
DE cenakueceevecess .. 2,579,000 
1985 ... Sp antreanta wadea 2,172,000 
BD -Svddewens wear vuedeoe 4,218,000 


Number of hogs processed during the 
first seven months of the packer fiscal 
year 1939 compared with each of the 
five preceding packer years was as fol- 
lows: 


Packer year 7 mos, kill 
Ree ee 
en 
DE .dguinetvaseheesieeka 23,276,000 
SE. SN ets dteecesewkcaded 18,799,000 
Dn  AdUibekemeueneneeeo 20,184,000 
PED Abwevadedvendcdwaed ee 


AMERICAN ROYAL DATES 


Dates for the American Royal Live 
Stock Show at Kansas City were an- 
nounced as October 14 to 21, following 
a meeting of the directors at which 
George H. Davis, past president of the 
Chamber of Commerce of the United 
States, was re-elected president and 
William H. Weeks, vice-president and 
general manager of the big American 
Royal show. 





MAY HOG KILL 
lion 1934 











Cattle Kill Near Record 


Number of cattle slaughtered under 
federal inspection in May was a near 
record for the month and was 20 per 
cent above 1929-1933 average for May. 
The latter years are considered by the 
Institute of American Meat Packers 
to be fairly representative of normal. 
While hog slaughter in May was large 
compared with the same month of the 
preceding five years, it was still 11 per 
cent below the May average for the 
1929-1933 period. The Institute com- 
ments on May slaughters in part as 
follows: 

About a third more hogs were dressed 
in federally inspected meat packing 
plants during May than during the 
same month a year ago. The number, 
however, was 11 per cent smaller than 
the average number dressed during May 
for the five years, 1929-1933, a period 
considered to be about average. 

With the exception of May, 1934, and 
May, 1917, the number of cattle dressed 
in federally inspected meat packing 
plants during May this year was the 


largest since 1880, the year government 
records were first kept, the Institute 
stated. There were 5 per cent more 
cattle dressed in May this year than in 
the same month last year and 20 per 
cent more than the number dressed dur- 
ing April this year and the average of 
the five years, 1929-1933. 

Calves dressed under federal inspec- 
tion during May totaled only 2 per cent 
greater than during May last year, al- 
though 18 per cent greater than the 
average for the 5-year period. Sheep 
and lambs dressed under federal inspec- 
tion were 10 per cent smaller in number 
than in May last year and about the 
same as the 5-year average. 


FEWER QUALITY STEERS 


Fewer top quality steers were mar- 
keted at Chicago during the first week 
of June than in the same period last 
year and fewer than the 3-year average. 
Choice and prime steers made up only 
12.2 per cent of the steer run; good, 
50.8 per cent; medium, 34.5 per cent, 
and plain, 2.5 per cent. Percentage of 
medium steers is considerably above a 
year ago and the 3-year-average, while 
the supply of plain kinds was the small- 
est in the periods under consideration. 
Choice and prime steers made up 38 
per cent of the run a year ago compared 
with only 12 per cent last week and the 
average for the three years was 27 
per cent. 


HOG KILL LARGE 


Hog slaughter continued well above 
that of a year ago during the week 
ended June 9 when nearly 100,000 more 
hogs were processed at the eight large 
packing centers than in the same week 
a year ago. The number last week to- 
taled 334,359 compared with 238,290 
head in the like period a year ago. 





AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 


Livestock Buying Serice 


Detroit.Mich. Cincinnati,0. Dayton,0. Omaha,Neb. 


Indianapolis, Id. La Fayette, Ind. 
Nashville,Tenn. Sioux City, la. 





Montgomery, Ala. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








Louisville, Ky. 
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BEMIS BRO. 





Heavy, durable 
duck—waterproofed 
or untreated. Protect 
against drippings or 
condensation. Send 
for free sample. 






BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., June 15, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, this 
week’s market was steady to 5c higher 
than last week’s close, with spots up 
10c on heavy butchers and heavy sows 
and instances where these are 10c 
lower. Four-day receipts were a shade 
less than last week, but about 38 per 
cent over a year ago. Considerable me- 
dium quality is offered, particularly in 
SOWS. 

Current prices, good to choice, 180- 
220-lb., at plants, $6.20@6.50, latter 
price quite sparingly, the bulk, $6.30@ 
6.40; bids at yards, $6.05@6.40, mostly 
$6.15@6.30;  220-250-lb., $5.90@6.40 
over area, bulk at plants, $6.10@6.30; 
250-270-lb., $5.80@6.25, the bulk, $5.90 
@6.10; 270-290-lb., $5.60@6.00, the 
bulk, $5.75@5.90; 290-350-lb., $5.25@ 
5.80, the bulk, $5.35@5.65; 160-180-lb., 
$6.00@6.35; light weight sows mostly 
$5.00@5.25, strictly smooth slightly 
higher; 350-425-lb., $4.75@5.10; 425- 
550-lb., $4.50@4.85. 

Receipts for week ended June 15: 


This Last 

week. week. 
ee Se 25,300 28,300 
Saturday, June 10............ 23, 300 25,600 
MenGay, JURe 12... ...cccecevces 35 38,300 
TORENT, SUMO EBe. cccescceses 19,400 
Wednesday, June 14..... 24,300 
Thursday, June 15...... 24,200 





CANADIAN LIVESTOCK PRICES 





STEERS. 
Week Same 
ended Last week 
Top Prices June 7. week 1938. 
eer cooene@e B00 $ 7.50 $ 7.60 
Montreal Sev aaa 7.00 7.50 7.75 
Winnipeg ..... ere 6.50 7.25 
ae Salta es 7.00 7.00 
Edmonton . we 6.75 7.00 
Prince Albert . sone wes 7.00 6.00 
Moose Jaw . co. Oe 6.10 6.50 
Saskatoon . oave Se 6.50 6.25 
ae oo. Ga 6.90 es 
VOROONVEE 6.5 ccc vses 7.10 7.25 
VEAL CALVES. 
CO Ser re $ 9.00 $ 8.50 
Montreal ... - 7.50 8.00 8.00 
Winnipeg 7.50 7.00 7.50 
Calgary ‘. 7.50 7.50 6.50 
Edmonton . .. 7.00 7.00 6.00 
Prince Albert .. é . 6.00 6.00 5.00 
Moose Jaw . ones ee 7.00 6.50 
DEE 5.05 ccccceseces 6.50 6.75 6.75 
Ec ewcees veo ae 7.00 
WRNOE accasicveseces 7.00 ve 
BACON HOGS 

ee ewe $10.50 
Montreal’ . = 10.75 
Winnipeg? 10.00 
Calgary .. 9.50 
NN OFT TET OT 3 9.50 
Prince Albert .......... 8 10.00 
Moose Jaw ; 9.85 
Saskatoon ... 8.25 10.25 
ME ceases Se inivewaee 8.60 8.35 ese 
Vancouver .. 8.25 


1 Montreal =r Winsiber eu sold ona “F. & 
W."’ basis. All others ‘‘off trucks.’ 


GOOD LAMBS. 


SO $13.00 $13.65 $13.00 
OO eee 13.50 12.00 14.00 
ars aaagie 10.50 11.00 1.00 
Calgary .. Odie rekens 9.25 9.25 10.25 
PE, bk 0.0-c-00:0.0006-09 10.50 10.50 9.00 
Prince Albert ........+. 9.00 10.00 10.00 
DMT +éc0sececndne ose 10.00 10.00 
ee 6.50 10.00 10.00 
IN Seabee vo eralee aan 9.50 11.00 fate 
Vancouver ............- 11.00 10.50 


Watch the Classified Advertisements 
page for bargains in equipment. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 15, 1939, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 
Good-choice: 








SL, <ccuatacersaveeke $ 5.75@ 6.40 
DT - £.dackesaagewens 6.15@ 6.55 
SUE swabdevesdsseees 6.40@ 6.65 
Cg | ES eee 6.45@ 6.65 
SL, -dvabiwecseeedees 6.40@ 6.65 
SE a catandeedh oulea 6.00@ 6.55 
BE GS ceccasccacesenes 5.65@ 6.10 
Medium: 
CE aes 5.60@ 6.15 
 , 6) are 5.85@ 6.40 
SES. veckwentevesacen 6.00@ 6.45 
PACKING SOWS: 
Good: 
275-350 Ibs 5.75 
350-425 Ibs. 5.40 
425-550 Ibs. 5.10 
Medium: 
PIII 0.ns Calne acess Greene 4.25@ 5.00 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... 5.40@ 6.00 
Medium, 100-140 Ibs........ 5.00@ 5.75 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
Lo gp eer 10.00@ 10.50 
oe eee 10.00@11.00 
oe. ere 9.75@11.00 
SPU ENED GR. visvecncnceses 9.75@10.75 
STEERS, good: 
750- 900 lbs. 9.00@ 10.00 
900-1100 Ibs. 8.75@10.00 
1100-1300 Ibs. 8.75@ 9.75 
1300-1500 Ibs. 8.75@ 9.75 
STEERS, medium: 
Cog. A Se eee bent 9.00 
pe .25@ 8.75 
STEERS, common (plain): 
SPER Ge dns ewnes sows 7.00@ 8.25 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs.......... 9.25@ 10.25 
Good, 550-750 Ibs........... 8.75@ 9.25 
HEIFERS: 


Choice, 750-900 Ibs 
Good, 750-900 Ibs.. 


9.50@ 10.00 
8.75@ 9.50 





Medium, 550-900 Ibs........ 8.00@ 8.75 
Common (plain), 550-900 Ibs. 7.00@ 8.00 
COWS, all weights: 
MD, nvictdinien sineceoaueeeees 7.50@ 8.00 
OES Serer 6.75@ 7.50 
error 6.50@ 7.00 
Common (plain) ........... y 6.50 
Low cutter and cutter...... 4.50@ 6.00 
BULLS (Ylgs. excl.), all weights: 
OGD.  cnivsaVensdaeeesans dean Gay | 7.50 
ee en 7.00@ 7.35 
Cutter and common (plain). 6.50@ 7.00 


VEALERS, all weights: 





Choice ... i 9.50 
Good ... . ) 9.00 
Medium 7. 8.00 
Cull and common (plain)... 6.00@ 7.00 
CALVES, 250-400 lbs.: 
COD: 6000040 6ousereesawuns 8.00@ 8.50 
RS ae ey 7.00@ 8.00 
EP ee 6.00@ 7.00 
Common (plain) ........... 5.00@ 6.00 
*Slaughter Lambs and Sheep: 
SPRING LAMBS: 
Choice (closely sorted)...... 0  ....ses0s 


—— i ee 9.75@10.10 
***Medium & good. . 8.85@ 9.75 
Common (plain ....... 8.00@ 8.85 
LAMBS (Shorn): 
Choice (closely sorted). 


**Good & choice........... ; 7.85@ 
***Medium & good.......... 7.00@ 
Common (plain) ....... sie ORR Reman 
*s*EWES: 
Good & Chole... ..csscccecs 2.60@ 3.25 


Common (plain) & medium... 1.75@ 2.60 





CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 








$ 5.65@ 6.20 $ 5.90@ 6.25 $ 5.85@ 6.20 $ 6.40@ 6.50 
6.00@ 6.50 6.15@ 6.40 6.10@ 6.35 6.40@ 6.50 
6.40@ 6.50 6.30@ 6.45 6.20@ 6.35 6.40@ 6.50 
6.40@ 6.50 6.35@ 6.45 6.20@ 6.35 6.40@ 6.50 
6.30@ 6.50 6.30@ 6.40 6.20@ 6.35 6.15@ 6.50 
5.85@ 6.40 5.90@ 6.35 5.85@ 6.30 5.60@ 6.25 
5.60@ 6.00 5.50@ 6.00 5.60@ 6.00 5.25 5.65 
ae Bi.  cascerdnck-— -secekeeaal 6.15@ 6.35 
De ~‘sttesiean!  eaeheane ee 6.15 6.35 
5.90@ 6.35 COO CEB sc cccvcvecs 6.15@ 6.35 
5.25@ 5.40 5.15@ 5.35 4.90@ 5.25 5.15@ 5.35 
4.90@ 5.35 4.90@ 5.15 4.75@ 5.00 ea 5.25 
4.60@ 5.10 4.65@ 5.00 4.50@ 4.90 4.50@ 4.85 
4.35@ 5.00 4.35@ 5.00 4.25@ 4.90 4.40@ 5.10 
Ce BAe (jcstatines  seveeceeds 6.253@ 6.50 
5.25@ 5.60 =... ne vecee sceanesese © sncogetoss 
9.25@10.25 9.25@10.00 9.25@10.50 9.25@10.25 
9.25@10.50 9.50@10.50 9.25@10.50 9.25@10.25 
5 10.75 9.50@10.50 9.50@10.50 9.25@10.25 
9.50@11.00 9.50@10.50 9.50@10.50 9.25@10.25 
8.50@ 9.25 8.25@ 9.25 8.25@ 9.25 8.50@ 9.25 
8.75@ 9.50 8.25@ 9.50 8.35@ 9.50 8.25@ 9.25 
8.75@ 9.50 8.25@ 9.50 8. 9.50 8.2 9.25 
8.75@ 9.50 8.50@ 9.50 8.50@ 9.50 8.2 9.25 
8.00@ 8.75 7.25@ 8.25 7.25@ 8.50 i 8.50 
8.00@ 8.75 7.530@ 8.22 7.50@ 8.50 7.50@ 8.25 
7.00@ 8.00 6.50@ 7.50 6.25@ 7.50 6.75@ 7.50 

9.25@10.00 9.00@ 9.75 9.00@10.00 8.75@ 9.75 
8.50@ 9.25 8.25@ 9.00 8.00@ 9.00 8.00@ 9.25 
9.255@ 9.75 9.00@ 9.75 8.90@ 9.75 8.75@ 9.50 
8.50@ § 8.25@ 9. 8.00@ 9.00 8.00@ 9.00 
7.75@ 7.00@ 8. 7.00@ 8.25 7.25 8.00 
7.00@ 6.00@ 7. 5.75@ 7. 6. 7.25 
6.75@ 7.50 6.50@' 7.00 6.85@'7.00 6.75@ 7.25 
6.25@ 6.75 6.00@ 6.50 5.75@ 6.35 6.25@ 6.75 
5.75@ 6.25 5.65@ 6.00 5.25 5.75 5.75 6.25 
4.00@ 5.75 4.00@ 5.65 3.75@ 5.25 4.00@ 5.75 
6.75@ 7.2% . 75@ 7.00 6.50@ 6.85 6.75 7.25 
My 00@ 6.75 25@ 6.75 6.00@ 6.50 6. 6.75 

5.25@ 6.00 S33q 6.25 5.25@ 6.00 5.25@ 6.25 

8.75 8.00@ 8.50 8.00@ 9.00 8.50@ 9.50 
7.50@ 8.75 7.50@ 8.00 7.00@ 8.00 7.50@ 8.50 
6.25@ 7.50 6.50@ 7.50 6.25@ 7.00 6.00@ 7.50 
5.00@ 6.25 5.00@ 6.50 5.50@ 6.25 4.50@ 6.00 

8.25@ 9.00 7.50@ 8.00 8.00@ 8.75 8.00@ 8.50 
7. 25@ 8.25 7.00@ 7.50 6.75@ 8.00 7.00@ 8.00 
6. a 7.25 6.00@ 7.00 6.00@ 6.75 6.00@ 7.00 
5.25@ 6.25 5.00@ 6.00 5.00@ 6.00 5.00@ 6.00 
9.35@10.00 9.25@ 9.60 9.25@ 9.65 9.50@ 9.75 
8.25@ 9.10 8.50@ 9.25 8.00@ 9.00 =... eenee 
6.25@ 8.00 7.50@ 8.25 6.50@ 6.75 ......... ; 
7.00@ 7.75 7.00@ 7.75 7.75@ 8.25 
5.75@ 6.75 5.75@ 6.75 7.00@ 7.50 
CeeCCeeNee SECReGReSe «eee deuneD 6.00@ 6.75 
2.25@ 3.00 2.50@ 3.00 2.50@ 3.00 2.50@ 3.25 


0@ 2.25 1.50@ 2.! 


1.50@ 2.50 1.50@ 2.5 


*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 


***Quotations on shorn basis at all markets. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 20,165 cattle, 2,856 
calves, 33,106 hogs and 8,439 sheep. 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended June 9: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 3,941 1,165 1,655 1,875 
San Francisco ...... 1,475 200 =1,200 f 
a aa 2,250 410 3,000 2,900 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 10, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 3,671 hogs; Swift & Com- 
pany, 2,019 hogs; Wilson & Co., 5,479 hogs; West- 
ern Packing Co., Inc. 1,825 hogs; Agar Packing 
Co., 5,627 hogs; Shippe rs, 5,681 hogs; Others, 20,353 
hogs. 

Total: 41,967 cattle; 4,864 calves; 45,655 hogs; 
13,642 sheep. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 











Armour and Company 2,758 657 3,137 6,839 
Cudahy Pkg. Co..... 1,628 159 1,510 4,359 
Swift & Company... 1,307 1,931 4,921 
Wilson & Co........ 1,461 1,549 3,409 
D. Pe, COs cccscce deans | rere 
Kornblum Pkg. Co.. 1,138 ovegs sees 
Others . 3,697 1,496 2,973 

BORE cccoscveccee 11,989 “2,504 9,823 22,501 

OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 


Armour and Company . 4,496 5,412 2,588 
Cudahy Pkg. Co... . 4,060 3,574 5,883 
Swift & Company : 2,369 
Wilson & Co.... 1,307 





. 2,97 

GE cbsvsdcdcincacvesseees ences 10,974 .....- 

Cattle and calves: Eagle Pkg. Co., 19; Greater 
Omaha Pkg. Co., 123; Geo. Hoffmann, 41; Lewis 
Pkg. Co., 832; Nebr. Beef Co., 716; Omaha Pkg. 
Co., 121: John Roth, 168; So. Omaha Pkg. Co., 
110; American Pkg. Co., 13; Lincoln Pkg. Co., 137. 

Total: 15,763 cattle and calves; 43,339 hogs; 
12,147 sheep 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,178 1,771 7,584 
Swift & Company... 2,461 2,423 ff 
5 


Hunter Pkg. Co..... 1,258 765 
Heil Pkg. Co.... 7 

Krey Pkg. Co.... 

Laclede Pkg. Co atals 

Sieloff Pkg. Co bata ound 
Shippers ... P . 2,126 e534 
. acersevesenees 2,963 266 4,841 





WOON ctv ccwccanve 1 10,986 5, 859 45, 464 20,052 
Not including 1,201 cattle, 4,833 calves, 30,965 
hogs, and 5,174 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 





Swift & Company... 1,294 374 7,141 10,006 
Armour and Company 1, 45 1 439 6,264 3,892 
Others . 1,250 53 5, antes 

OOM, coe ccecedars 3,995 866 13,976 13,898 


Not including 1,128 hogs bought direct. 









SIOUX CITY. 

Cattle. C alves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,517 £ 5,145 2,274 
Armour and Company 2,556 5,359 492 
Swift & Company 2,694 3,069 1, . 

Shippers % .-. 2,500 7,290 
Others . oe 340 16 7 
WOU cies cnncques 10,616 214 20,879 3,855 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Conpung  e 780 1,066 1,735 2,340 
1,¢ 


Wilson & Cc i904 1,128 1,840 1,589 
Others .. ~ : 326 26 1,026 17 
MEE damcerecuaes 3,800 2,220 4,601 3,946 


Not including 36 cattle and 1,083 hogs bought 
direct. 
FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,313 1,265 2,921 6,419 








Swift & Company... 2,067 1,097 1,991 7,459 

Blue Bonnet Pkg. Co. 99 51 281 68 

Cee Fae. Gece sccve 250 57 Ge teeee 

Rosenthal Pkg. Co.. 36 7 74 1 

UNE cauvecesives 4,765 2,477 5,869 13,947 
MILWAUKEE, 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,512 3,401 6,147 1,004 













Armour & Co., Mil.. 506 to eee 
N. ¥. B. D. M. Co... | Serre me TT ae 
Shippers Pa 47 140 8 
Others ... eres Se 965 73 282 
Total ..... .. 3,109 6,066 6,360 1,294 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2, 082 2,436 9,550 969 
Cudahy Pkg. Co..... ¢ 1513 eens 82 
Rifkin Pkg. Co...... < 62 wet 
Swift & Company f 4,064 11,758 829 
United Pkg. Co a .<hece 
Others ..... . SEG lccece = sw e 
UE eeeivccerees 11, 448 9,125 21,308 1,880 





DENVER. 
Cattle. Calves. Hogs. Sheep. 


Armour and Gumeeee 1,056 147 1,513 7,955 
Swift & Company. 1,094 131 1,979 6.426 
































Cudahy Pkg. Co..... 903 131 1,115 2,468 
EE 06% 0.0439 9000 2,12 291 1,219 10,929 
PE civiivvwonves 5,179 700 5,826 27,778 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,124 588 2,841 5,260 
Dold Pkg. Co.... . 487 82 <r 
Wichita D. B. Co.... 15 pane 
Dunn-Ostertag ...... 67 
Fred W. Dold... 112 
Sunflower Pkg. Co... 38 
Pioneer Cattle Co... 87 
Keefe Pkg. Co...... Me aces weeee esewe 
NE . s6teceeawens 2,008 670 4,754 5,260 
Not including 2,322 hogs bought direct. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 1,088 691 18,841 1,384 
Armour and Company 707 646 2,417 amas 
Hilgemeier Bros. a -aebes 1,100 vee 
Stumpf Bros ....... .20-. sees Be  elare 
Meier Pkg. Co...... 89 4 260 
Wabnitz and Deters. 50 55 297 68 
Stark & Wetzel..... 174 42 431 19 
Maass Hartman Co.. 33 \ ae eee ee 
Shippers ........ . 2,683 1,555 14,891 2,942 
Others ... att . 1,229 268 234 124 
WOE cceccsccekae 6,013 3,279 38,608 4,537 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... ..... ae éwers 380 
E. Kahn's Sons Co.. 568 411 7,688 3,482 
Lohrey Pkg. Co..... S ewvces , are 
H. H. cance Pkg. Co. Ss janes 3,691 ve 
J. Sehlachter’s Sons. 101 a 83 
J.&F. Schroth P. Co. 16 eevee Geer 8 ceses 
J. F. Stegner Co.... 203 316 ey 6 
Shippers +cavee ae 47 140 
 cun~ bebe vue 1,411 890 759 347 
0 ee 2,311 1,996 18,445 6,293 


Not including 970 cattle, 2,545 hogs and 5,901 
sheep bought direct. 

















RECAPITULATION.t 
CATTLE. 
Week Cor. 
ended Prev. week. 
June 10. week. 1938. 
Chicago .... P cove Ghee 28,892 36,721 
Kansas City 11,989 10,536 13,697 
Omaha® ..... 7 .. 15,768 14,960 16,210 
East St. Louis ee 9,493 16,136 
St. Joseph ...... .. 8,995 4,346 4,101 
Sioux City .... . 10,616 9,138 8,715 
Oklahoma City ee 3,525 4,782 
Wichita . cusses ae 1,915 2,420 
Denver ..... Sah . 5,179 5,025 3,998 
ie. BOE oees . soo Se 9,326 11,825 
Milwaukee a -. 3,109 2,978 2,792 
Indianapolis . ‘ . 6,013 4,585 7,049 
Cincinnati hn ik adele 1,411 1,254 2,231 
Ft. Worth . exneeeesce Se 5,4 10,368 
WOE ‘ceseesucisdbaves 133,049 111,467 141,045 
HOGS. 
Chicago ....... : .. 45,655 40,174 74,513 
Kansas City .... --- 9,823 8,864 5,917 
EE. dhing acess -+eeees 48,3839 22,936 17,722 
East St. Louis.......... 45,464 47,064 34,531 
St. Joseph ..... ..+» 183,976 14,676 9,683 
Sioux City . eeewis -. 20,879 18,622 13,720 
Oklahoma C ity ... 4,601 7,245 3,237 
Wichita . xs .. 4,754 4,847 2,607 
Denver ... “ .-- 5,826 5,260 4,243 
St. Paul ... -. 21,308 23,184 22,687 
Milwaukee , ---- 6,860 6,173 7,060 
Indianapolis ; .. 38,608 37,071 35,133 
Cincinnati . Si ... 18,445 16,782 13,894 
Ft. Worth . ims -. 5,869 5,792 3,731 
WEE. .bsnsc¥ecnevceves 284,907 258,690 248,678 
SHEEP 

Chicago . ‘ --+ 13,642 16,182 45,882 
Kansas C ity ‘ 2. 22,501 19,397 36,667 
ar - 12,147 15,964 14,593 
East St. Louis wen . 20,052 11,128 44,409 
St. Joseph . wste - 13,898 14,723 14,945 
Sioux City . ; .- 3,855 6,343 4,796 
Oklahoma C ity — .. 8,46 3,703 7,027 
Wichita . -. 5,260 5,690 6,567 
Denver . ; soveve 28,008 14,344 22,928 
St. Paul .... wi -- 1,880 3,317 4,288 
Milwaukee , écneee) ae 1,459 1,200 
Indianapolis -. 4,537 7,216 4,053 
Cincinnati . . .. 6,293 2,940 432 
Ft. Worth -. 13,87 24,591 66,141 
ME: Sencvcksduueecee 151,030 146,998 279,928 


*Cattle and calves. 
tNot including directs. 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 











+tRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., June 5......... 15,937 1,745 17,964 
Tues., June 6. .. 5,184 g 
Wed., June 7.. . 8,781 
Thurs., June 8....... 3,754 
Pr., cane ©......... 4s 
Sat., June 10........ 300 
*Total this week. -34, 440 6, 060 77, 7,023 
Previous week . 30, 76,817 
eer GEM casa. 3,85 38 74,682 47,265 
Two years ago é 7 63,664 31,502 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep, 
Mon., June 5........ 3,712 901 
Tues., June 6. . 1,666 618 
Wed., June 7.. .. 3,419 12 
Thurs., June 8. coe ape 992 
Pel, SOMO B......0005 425 823 
Sat., June 10........ 100 100 
Total this week.. 10, +2 3 7 3,446 
Previous week . 9,164 4,147 
SOG? OOO ...+ . 10,754 : 1,296 
Two years ago....... 9,351 848 7,767 1,249 


*Including 879 cattle, 598 calves, 30,918 hogs 
and 14,444 sheep direct to packers from other 
points. 


+All receipts include directs. 


tJUNE AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





———--June- - — 

1939. 1938. 1938 
Cattle .. .. 39,861 54,298 844,029 
Calves 9,886 155,923 
Hogs . -113,246 114,651 Q 





a; Ss i 13 
Ssveus 42,855 62,026 1,333,667 1,234,621 
tAll receipts include directs. 


Sheep 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended June 10. ‘$ . 15 $6.15 $3.10 
Previous week 5 6.50 3.10 








1938 ; es 9. 50 8.65 3.25 
1937 : , ~ 11.05 3.75 
1936 ; : 9.85 3.75 
ee ane bam 10. 5 9.45 2.50 
ee eee ee 7.50 4.00 1.50 


Av. 1934-1938 ..... $9.40 $8.60 $2.95 $10.10 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. ty Sheep. 










Week ended June 10.. 25,903 
Previous week . 24,158 
1938 A 46,159 
1937 30,029 
1936 26,125 
1935 37,695 
HOG RECEIPTS, WEIGHTS AND PRICES 

Ay. 

wt., ——Prices—— 

lbs. Top. Av. 


*Week ended June 10. 


264 $ 6.80 $ 6.15 
Previous wee 2 
g 


6.95 6.50 


9.15 8.65 

1937 11.10 11.05 
1936 10.25 9.85 
1935 10.05 9.45 
PE eeitatiswanieesen 4.90 4.00 
Av. 1934-1938....... 7 $9.10 $8.60 


*Receipts and average weight for week ending 
June 10, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


_ Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, June 9, 1939: 


Week ending June 9, 1939..................96,564 
Previous week . ‘a mcitelarate .. 82,671 
eee bute ab arkiaies eer 
og ke EE ae eee Sere 63,158 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 15: 


Week ended Prev. 





June 15. week. 

Packers’ purchases ..... ... 88,979 42,991 
Shippers’ purchases .......... 8,291 5,248 
WEE. ESééve cased vameeouie 47,270 48,239 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended June 10. 


Cattle. Calves. Hogs.* Sheep. 
Salable receipts .... 1,483 1,535 579 2,970 
Total, with directs.. 6,883 10,522 21,329 37,819 
Previous week— 
Salable receipts .. 1,539 1,403 306 4,337 
Total, with directs 5,868 12,760 19,681 37,330 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
























ck Special reports to THE NATIONAL PROVI- (Reported by the U. S. Bureau of Agricultural Economics. ) 
SIONER show the number of livestock om 
at 16 centers for the week ended June 10, 1939, WESTERN DRESSED MEATS. 
NEW YORK. a BOSTON. 
ep. CATTLE. STEERS, carcass Week ending June 10, 1989.............. . 10,360 2,781 
145 Week as — q > aR 2,7 
- peasy W ee ee ere > eam Sisee . pond 
387 June 10. Same week year ago.............. . ‘ 9,571 2,692 
- Chicagot .. ewe COWS, carcass Week ending June 10, 1939...... mea oss 801 2,312 
8 Kansas City* . 14,49% aie aA ps © 168 
500 Omaha*® ...... 15,591 Week pre mes teen eee eeeee cece eens . = mines 
—_ East St. Louis Same week year ago.......... ve P 718 3 ¥ 
3 se 
+4 >. oa BULLS, carcass Week ending June 10, 1939........... : 336% 40 
265 Wichita® ... Week previous ............. ae os 218 23 
0 Fort. Worth® pe can peut ite aeas : om 32 
Philadelphia ) e 
Indianapolis ....... VEAL, carcass Week ending June 10, 1939... ; ; 10,177% 1,415 813 
ep. New York & Jersey City. Week previous .............. et cy 1,342 804 
Oklaboma City* ‘ pes 
+ Cincinnati Same week year ago......... ; crane 9,815 2,888 793 
518 anve 
12 gee LAMB, carcass Week ending June 10, 1939................ 41,480 13,737 17,215 
92 Milwaukee Wl SOCTINEE 5c ccccucmse. ‘ couse 85,689 12,300 15,632 
a aa eee Same week year ago......... ceteniere aan es 46,149 17,142 17,060 
a] Total 110,308 132,362 
146 MUTTON, carcass Week ending June 10, 1939. ane F 1,776 889 
147 Week previous ............ Sasa . 2,435 1,108 
296 Chicago ... 82,67 77,404 Same week year ago........ j ions = 2,773 553 
49 Kansas City 31.379 21.938 : ; 
- Omaha ... ‘ 28,371 15 3 PORK CUTS, Ibs. Week ending June 10, 1939......... . .2,386,935 385,581 2,247 
i a St Louis. bry 44, 536 Pe MI a wresinsé sacs eneesescees ...-1,616,283 454,741 381, 926 
Sioux City "396 Same week year ago......... tenes seses01jQ60,690 353,488 265,185 
Wichita ° oRE CUTS s Week ending | » 10, 1939 6.348 
Fort W aan 3°7 BEEF CUTS, Ibs. re ek € nding June 10, 1939... ; ; ~— 
Philadelphia 13.969 Week previous ............. ceeee ° .. 395,592 
; ED oc u eas gece tie 10,471 Se CE I rick airine eh seca Scamendea 497,785 
a New York & Jersey City. & 
Oklahoma City 7,921 LOCAL SLAUGHTERS. 
Urey Cincinnati 13,980 
Denver 5,073 CATTLE, head Week ending June 10, 1939........... ; 8,404 1,972 
ot —_ 31,867 22,62 Week previous .......-...-. bea co - ee 1,530 
stele eae 6,106 7,02 a Same week year ago........... a 9,236 1,740 
Total 377,681 297,860 CALVES, head Week ending June 10, 1939................ 16,245 3,035 
WO POR TIUD, 0:5. 0:6 cwninigcsesicivicececess eevee 14,292 2,474 
‘ Chicago? .. 13,335 44,592 Same week year ago.......... <a . 36,712 3,080 
—— City 19, ao 36,667 = HOGS, head Week ending June 10, 1939.. ra 14,800 
Saat &t ‘ontn. Week GeeCVIOUS o..cecsceecss. isikcexauee. Ga 15,496 
St. Joseph Same week year ago........-- Re 36,791 13,969 
Sioux City 
Wichita pled SHEEP, head Week ending June 10, 1939....... Bye mane 55,512 3,942 
Fort Worth . Week BUNVIOEE. 44000scceees: eG 50,174 3,334 
Philadelphia s . re ek ye 70 65.097 4,223 
Indianapolis ........ Same wec SE GID 5 0506.0 sevesearieenween 35,097 oa 
— New York & Jersey City. 
10 Oklahoma City 








Cincinnati 
Denver 

St. Paul .. 
Milwaukee 





SLAUGHTER BY STATIONS RECEIPTS AT CHIEF CENTERS 































WN ietarcuncceuiecs 312,085 : i : 
cae nak aa vaon Livestock slaughter under federal in- Receipts for week ended June 10: 
tNot including directs. spection during May, by stations: At 20 markets: Cattle. Hogs. Sheep. 
Sheep and Week ended June 10..... 170,000 340,000 221,000 
Cattle. Calves. Lambs. Hogs. Previous week ..........153,000 327,000 225,000 
. : 7.790 2017 56,023 1938 . Lerunsmer 190,000 291,000 336,000 
Baltimore - aire S160 389.077 1937 DULIIITEI EE i174{000 256/000 248,000 
“<7 Dae... Ye 11466 REM) SOUR ores sas nx sane sen ..++194,000 310,000 213,000 
: Kansas City 3 22,9 148,884 
15 U. Ss. INSPECTED HOG KILL pes ‘York?. 189,621 At 11 markets: Hogs. 
50 paeen ; f h Omaha ae y Week ended June 10.. 286,000 
65 eight points for reek > St. Louis*.. : : § Previous week ... 
-05 c 6 P the week ended Sioux City. 37.098 1,242 - eee as ‘ 
“85 June 9: So. St. Pault 64,462 46,745 19 435 ae pore paee'e ons 
45 All other bat ae Kvigiiele 30 Krewe aie 
00 Week Cor. stations.. 388, 919 275,994 589,027 1,995,853 PE 6s 6 one cach o+ern sae Seameeain Cehanee 
—— ended Prev. week. —_—————— Sa, | see 
.60 June 9. week. 1938 —_ 1939. 818,624 509,007 1,292,008 3, 415.761 At 7 markets: Cattle. Hogs. 
ing RE at ete . 96,564 82,671 May ise. Sites sae ar Va Week ended June 10..... 117,000 235,000 
Kansas City 2222 * 37'043 -81'379 May, 1938. 772,331 499,675 1,550,041 2,584,723) jouw week “sip “"403'000 231/000 
. Louis & East St Louis 66,727 60,063 11 months ended ES Sab p4bee8s .....127,000 191,000 
Y., Newark & J 39.014 May, 1939.8,762,975 4,935,053 16,102,781 35,471,439 1937 : ...111,000 149,000 
= Omaha . 28,737 May, 1938.9,158,488 5,365,932 16,191,022 29,920,437 ae .....136,000 204,000 
Sioux City. 15,922 -- BOE a5 cavusuayedusapoeen 124,000 162/000 149/000 
oe St. Joseph ,248 13, ‘97: 3 “tne lude 8 ea Ill. “Includes Jersey City and 
G4 St. Paul . 82,104 31,867 Newark, N. %Includes National Stock Yards 
x71 - -_ — - - and East St. Cuan Ill. *Includes Newport and St. 
rH Total . Sen .. 834,359 298,078 238,290 Paul, Minn. 
By, 
ers 


Stocker and feeder shipments from 12 


r. LIVESTOCK AND DRESSED MEAT PRICES COMPARED principal markets in May, 1939: 














+4 Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail Cattie ond Hees iidiaes 
ae fresh meat prices, New York, during May, 1939: No. No. No. 
wai % Oe ee May, 1989 ............ 133,565 20,664 87,558 
a 7 eipriees “ae April, 1980 ........... 114,893 17,061 65,961 
Chicago. New York New York. May, 2008 0008s . «042,855 16,292 113,150 
Dollars per 100 Ib. Dollars per 100 Ib. Cents per pound. 
May, Apr., May, May, Apr May, May, Apr., May, 
938 1939. 1938. 1939. 1939. 1938. 1939. 1939. 1938. 
Steers— 
ey Choice . 11.85 12.36 9.66 17.51 18.06 15.95 34.41 32.84 MAY BUFFALO LIVESTOC 
Good .. .10.10 10.56 8.72 16.20 16.55 5.14 29.52 27.86 
0. Medium 2 8.85 9.03 777 «14.95 «14.94 14.32 25.69 24.10 OCK 
PD. ee ee May receipts, shipments and slaugh- 
19 Choice .... 10.78 10.27 8.90 21.48 20.28 1852 31.67 ters at Buffalo, N. Y., were: 
Good ne 10.26 9.85 8.35 20.60 19.30 17.88 27.67 25.58 
Medium ...... . 9.30 8.88 7.50 19.10 17.80 16.39 22.93 21.56 Cattle. Calves. Hogs. Sheep. 
337 Receipts ........... 17,570 23,208 22,240 41,686 
330 Hogs— Shipments .......... 8443 16,820 13:627 26,767 
Good ....... abiea 6.98 7.20 8.35 16.05 16.34 18.61 23.18 23.06 24.50 Local slaughters..... 9/262 6/580 8,713 14,277 
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New York News Notes 


(Continued from page 19.) 


June 8. Funeral services were held at 
the Riverside Memorial Chapel, New 
York, on June 11. The large number 
attending the services included friends 
and customers from meat circles and 
many from the legal and theatrical pro- 
fessions. Mr. Retzky was in his 63rd 
year and had completed 32 years of 
service in the employ of United. 

Earl Butts, refinery department, Ar- 
mour and Company, Chicago, visited 
New York last week. 


J. A. Hamilton, branch house depart- 
ment, and R. M. Smith, dog food depart- 
ment, Wilson & Co., Chicago, were vis- 
itors in New York last week. 


T. W. Bailey, manager, Savory Foods 
division, John Morrell & Co., Ottumwa, 
Ia., spent a week in New York and 
spoke at the sales conferences which 
were held at the Hotel Pennsylvania on 
June 9 and 10. 

H. P. Hayzus, provision department, 
Wilson & Co., Buenos Aires, Argentina, 
arrived in the United States last week 
and spent a few days in New York be- 
fore leaving for Chicago. 


New York World’s Fair Flashes 


Among officers and members of the 
Swift staff who visited the Swift & 
Company exhibit at the New York 
World’s Fair during the past week were 
chairman G. F. Swift; vice president 
0. E. Jones; L. R. Vear, hotel depart- 
ment, and A. L. Jewell, branch house 
operating department, all from Chicago 
headquarters. 


Mrs. J. S. McLean, wife of President 
McLean, Canada Packers, Ltd., Toronto, 
Canada, paid a second visit to New 
York’s Fair. Another visitor from Can- 
ada Packers, Ltd., Toronto, during the 
past week was J. A. MacDonald, branch 
house department. 


Countrywide News Notes 


Geo. A. Hormel, chairman of the 
board, Geo. A. Hormel & Co., Austin, 
Minn., and Mrs. Hormel were in Austin 
last week after a trip from Los Angeles 
for their annual visit to the company’s 
modern plant. 

T. G. Sinclair, treasurer, Kingan & 
Co., Indianapolis, Ind., accompanied by 
Mrs. Sinclair, their two children and 
Mrs. Robert S. Sinclair, widow of the 
late president of the company, will leave 
Indianapolis on June 24 for an extended 
vacatior stay at Higgins Lake, Mich. 

George 0D. Seiler, retired proprietor 
of a wholesale packinghouse at Latrobe, 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on June 15, 1939. 


Fresh Beef: 














CHICAGO. BOSTON. NEW YORK. PHILA 

STEERS, Choice’: 

400-500 Ibs. .00 $16.00@17.00 ~—.......... 

500- -00 16.00@17.00  __......... 

600- .00 $16. 0@ 17.00 16.00@17.00 

700-800 .00 16.00@17.00 Ot er re 
STEERS, Good’: 

400-500 Ibs. .00 Fe UU) eer 

500-600 Ibs. .00 vee ° 15.00@16.00 $15.50@17.00 

600-700 Ibs. .00 14.50@ 16.00 15.00@ 16.00 15.50@17.00 

700-800 Ibs. . -00 14.50@ 16.00 15.00@16.00 cee eeeeee 
STEERS, Medium! 

ae rece e ones 40.0 cmuees Tree 14.00@ 15.00 14.00@15.530 

SL, Sdvadeveucoanes scewee @ 14.00@ 14.50 14.00@15.00 14.00@15.50 
STEERS, Common (Plain)?: 

A ee 13.50@14.00 13.50@14.00 18.50@14.00 =—«_—ccvcccceee 
COWS (all weights): 

NOD. cc ccvccccccctcvacecevtecee oneeeseses i —_ceeeeccese —_s88ebe0ese $§ éi sesteevers 

SE satineneeoss «es hehaedeesas 12,00@12.50 13.00@ 13.50 13.00@14.00 _~—s.......... rere 

SD teaches a wake a miieeid. cee ve Se 11.50@12.00 12.50@ 13.00 12.50@13.00 13.00@ 13.50 

EES eee = 11.00@11.50 12.00@ 12.50 12.00@12.50 12.00@ 13.00 

Fresh Veal and Calf: 

VEAL (all weights)?: 

ee eer 13.50@15.00 14.50@16.00 14.00@16.00 15.00@ 16.00 

ce keeiet nana uasibe Gs a-ha eee 12.50@13.50 13.50@14.50 13.00@ 14.00 14.00@ 15.00 

GEESE ERE es Sees 11.50@12.50 12.50@ 13.50 12.00@13.00 12.00@ 14.00 

ee 11.00@11.50 11.50@ 12.50 11.00@12.00 11.00@ 12.00 
CALF (all weights)? 3: 

SOE coucccscriaketaenseet Kawa aeons — «heceeeenh & aapreul seceee cette tenes 

ee ere eo 12.50@13.50 12.00@13.00 

cae eee . Sit: 11.50@ 12.00 . 

eS errr |) 6 8 errr eT 11.00@ 11.50 ms 


Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 


DE. cvvencGncdetweceeads ..++ 20.00@22.00 20.00@ 22.00 20.00@21.50 21.00@22.00 
REL. Mangere vauisen esto wae iaceieel 19.00@21.00 19.00@21.00 19.00620:50 19.00@21.00 
DED dc dbUiasivekconmenkeaneea 17.00@19.00 17.00@19.50 17.00@19.50 17.00@ 19.00 
nee | eee rr 16.00@17.00 15.50@17.00 15.00@17.00 15.00@17.00 


LAMB, Choice: 
38 lbs. down 
39-45 Ibs. 
46-55 Ibs. 

LAMB, Good: 
| A. Sere rrererrre er ce 





18.50@ 19.00 Sek At 


Ok a err 17.50@18.00 18.00@19.00 17.50@18.00 18.00@19.00 

MS ccttuaceundektussuanee 16.50@17.50 17.00@18.50 17.00@18.00 18.00@ 19.00 
LAMB, Medium: : 

Pe I kivg bie neeesesccezess 14.50@ 16.50 14.50@17.00 14.00@17.00 16.00@ 18.00 
LAMB, Common (plain): 

RE WORD ok a teeeenss oe ccves 12.50@14.50 13.50@15.50 13.00@14.00 14.00@16.00 
MUTTON (Ewe) 70 lbs. down: 

CD - desGe audactremareedendneee 7.00@ 8.00 9.00@10.00 8.50 9.50 9.00@ 10.00 

Medium CA ROKS Ke CORO OREO TAO RwS 6.00 7.00 300g 9.00 7.50@ 8 50 800d 9.00 

eee eee 5.00@ 6.00 7.00@ 8.00 6.50@ 7.50 7.00@ 8.00 

Fresh Pork Cuts: 
LOINS: 
8-10 14.50@15.50 14.00@15.00 14.50@16.00 
10-12 14.50@15.50 14.00@15.00 14.50@16.00 
12-15 13.50@14.50 13.00@14.00 13.50@ 15.00 
16-22 12.00@13.50 11.00@12.00 11.50@13.00 
SHOULDERS, Skinned, N. Y. Style: 

BPE EI. K- cc puwevessevednegueeess BE.GOSIL.SO 8 — cc cccccces 12.00@13.00 = ...s.eeeee 
PICNICS: 

We BG, accccciscessececsceusios 11.00@ 11.50 13.00@13.50 = ........ 


BUTTS, Boston Style: 


MTG, 6 ko Lean ddéaevoanunens 1Z2.50GQIS.50 © cecccces 13.004 14.00 13.00@ 14.00 
SPARE RIBS: 

MO c.cedvchetesacwasinds 9.00@ 10.00 ieee sender 
TRIMMINGS: 

REED Sediccdaccecaseeenwsenes ne. “~aseeseades |. subwadtomnve 


1 Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago 
§ Includes sides at Boston and Philadelphia. 


Chicago. 


2 Skin on’’ at New York and 





Pa., passed away on June 2 at the age 
of 83 years. Mr. Seiler was also presi- 
dent of the Latrobe Ice & Provision Co. 
before his retirement. 

Vollwerth & Co., sausage manufactur- 


ers of Hancock, Mich., has opened a new 
distributing branch at Iron Mountain, 
Mich., under supervision of Bernard 
O’Connell. Richard Vollwerth is presi- 
dent and principal owner of the firm. 





Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 
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To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 








ENGLAND 
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THE WORLD WELCOMES THESE GRADUATES — 






















CONGRATULATIONS, Gd | g( YOU HAVE LISTENED TO WORDS OF 
MY DEAR YOUNG PORKERS, Ss Oe a WISDOM, (EXCEPT ONE OF YOU) AND 
YOU ARE GRADUATING WITH HIGH HONORS 
CHAT IS, MOST OF You ) ; LEARNED ABOUT BRISGO 
THE MODERN METHOD OF DEHAIRING HOGS 
























WINAI LIC APPROVAL ——-~~ 


~ 


> —“™ YOU HAVE APPLIED YOURSELVES (ALL BUT ONE) 
| > BRISGO 
UB 


ADIOS, GRADE A PiGGies, 
YOUR SUCCESS IS ASSURED;— 
HIGHEST PRAISE BE YouRS AND 
) HIGHEST PRICES AWAIT you ! 










































THE MONEY-SAVING , MODERN METHOD 
OF DEHAIRING HOGS 


3 REG. US. PAT. OFF. BY HERCULES POWDER COMPANY 


SMART HOG PACKERS HAVE MASTERED THE PROBLEM OF HOG DEHAIRING~ 
THEY HAVE LEARNED THAT THIS NEW METHOD MEANS EXTRA PROFIT PER HOG-~ 


HERCULES POWDER COMPANY 
910 Market Street, Wilmington, Delaware. 


i 
\ 
\ 
| PLEASE SEND INFORMATION ABOUT BRISGO 
| 
| 
| 
\ 











Name 
HERCULES NAVAL STORES 
Company 
WILMINGTON, DELAWARE | Street 
BRANCH OFFICES : CHICAGO --- NEW YoRK --- ° 
St Louis --- SALT LAKE City-- Saw Francisco | City State 








mm-I3 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 


June 14, 1939. 


Prime native steere— 
400- 


ite eae 17%@18% 
GOO- BOD .nncccsccccccs 174%@18% 
GRP RGED cocccsccccvcce 17 @18 
Good native steers— 
‘ 5%@16% 
WD, vices coxcretss sag 10 
GOO-1GGO 2.0 cc ccccvccce 16 
Medium steers— 
PM cece ooo 15 
600- 800 ae 15 
PD ¢sveseenrad oo 16 
Heifers, good, 400- 600. : 16 
Cows, 400-600 ........... 2 14 
Hind quarters, choice....20 23 
Fore quarters, choice.... p14 
Beef Cuts 
Steer loins, prime....... unquoted 
Steer loins, No. 1........ @30 
Steer loins, No. 2........ @26 


Steer short loins, prime. .unquoted 
Steer short loins, No. 1. @36 








Steer short loins, No. 2:: 29 
Steer loin ends (hips) eeee 25 
Steer loin ends, yon ee p24 
Cow loins ...... 2 
Cow short loins.......... @23 
Cow loin ends (hips)..... 18 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1......... @21 
Steer ribs, No. 2......... @19 
Cow ribs, No. 2.......... @13 
Cow ribe, No. 3.......... @i2 
iteer rounds, prime..... unquoted 
Steer rounds, No. 1...... )17 
Steer rounds, No. 2...... 17% 
Steer chucks, prime..... unquoted 
Steer chucks, No. 1...... 13 
Steer chucks, No. 2...... @l2 
Cow rounds ...... cee @ai5 
Cow chucks @11% 
Steer plates os @10% 
Medium plates Ee ee ee @ 8% 
Briskets, No. 1......... 16% 
Steer navel ends....... @ 7% 
Cow navel endse.......... @ 8 
Fore shanks ...... bees 9 
Hind shanks ............ @ 8 
Strip loins, No. 1 ° @50 
Strip loins, No. 2... @45 
Sirloin butts, No. @29 
Sirloin butts, No. »23 
Beef tenderloins, @5s8 
Beef tenderloins, @5o 
Rump butts ............ 16 
Flank steaks ........... )21 
Shoulder clods .......... @17% 
Hanging tenderloins ... @l7 
Insides, green, 6@& Ibs.. @19 


Outsides, green, 5@6 lbs. @18 
Knuckles, green, 5@6 Ibe. @19 


Beef Products 
Th eS eee @ 6 
rere 10 
, Se ee p20 
Sweetbreads ............ 17 
Ox-tail, per Ib........... 7 
Fresh tripe, Seas @10 
Fresh tripe, H. C........ @11% 
Livers ........ naw ened @20 
Kidneys, per Tb... beereveses @ll 

Veal 

Choice carcass .......... 15 @16 
Good carcass ........... 14 @15 
Good saddles ........... 19 @20 
Oo eee 12 @13 
Medium racks ..........- @10 

Veal Products 
BUN, GRE Coch cccccce 9 
Sweetbreadse ..... Swae 234 
Ge ME ccc cdvocescbes @45 


Choice lambs . 
Medium lambs 
Choice sad iles 
Medium saddles 
Choice fores ... 
Medium fores ... 
Lamb fries, per lh 
Lamb tongues, per Ib. 
Lamb kidneys, per Ib 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs .. 
Mutton loins .... 





Mutton stew ..... 3 @ 5 
Sheep tongues, per Ib.... @13% 
Sheep heads, each ....... @ll 
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Cor. week, 
1938. 
16 17 
16 17% 
16 11644 
15% @16 
15% @16 
15%@16 
14% @15 
ie 15 
14 15 
15%@16 
11 13% 
20 
14 


15 
18 
10 


- 


aIS8a 
e 


JNHADHAHAHAGOHAS 
a AENSRESESB 
i 


2 
=} 
ot 


Es) ~)) 
"3 on 


Fresh Pork and Pork Products 








Pork loins, 8@10 Ibs, av.. @ij @21% 
PMD ec ncncesaest¥ccucs @i2 @l6 
Skinned shoulders ....... @13 @15% 
TOMGOTINND cocccsasecnse @2s a3 
OS a 10 @11l% 
BACH FAL .. .cccccceccoses 6 7 » 9 
Boston butts ..........-. 14 18 
Boneless butts, cellar 

ME scchedheeees @18 @22 
Hocks 10 @ 8 
Tails 10 & 
Neck bones 4 @ 3% 
Slip bones 11 @ll 
Blade bones 11 12 
Pigs’ feet 4 4 
Kidneys, per lb 10 9 
Livers ° 10 10 
Brains .. 9 9 
Ears 4 3 
Snouts 5 5 
Heads ... ° 6% 1% 
Chitterling 6% 5 
Clear bellies, 14@16 Ibs............... 7%n 
Clear bellies, 18@20 Ibs............... ™% 
Rib bellies, 25@30 Ibs................ ° 6% 
Fat backs, 10@12 Ibs.. #0 ; 51% 
Fat backs, 14@16 Ibs. 5% 
Regular plates ........ a 6% 
TOWEL DURES cccccccdcccccccccccsccccee 5% 


WHOLESALE SMOKED MEATS 
Fancy reg. Leepyes 14@16 lbs., acwegeanes 

er . -20%@2 

“Tox @.20 

Picnics, 4@8 lIbs., short shank, plain. 331544 @ 164, 


Picnics, 4@8 Ibs., long shank, plain....144%.@15\4 
Fancy bac on, 6@8 lbs., parc hment paper. 1944 @20% 
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Standard ree hams, 14@16 Ibi ‘iy lain. 


Standard bacon, 6@8 lbs., plain....... 17 @18 
No. 1 beef sets, | —_— 

Insides, 8@12 Tevcceecscescese 37 @38 

Outsides, 5@9 ib _ iidvteuneemhieel 35 36 

Knuckles, S5@O Ib@..........scccccees 35 36 
Cooked hams, choice, skin on, fatted.... @34 
Cooked hams, choice, skinless, fatted.... 35% 
Cooked picnics, skin on, fatted......... 27 
Cooked picnics, skinned, fatted......... 28 


BARRELED PORK AND BEEF 


Clear fat back pork: 


70- 80 pieces .........---55- Peceecesees $12.00 

80-100 pieces ...cccccccccccccccvccccece 11.75 

100-125 pleces® ..cccccscccccccccccccces -. 11.50 
DOOR PETE cccccvcccsecvccccccsccovccsecce 16.00n 
OE vce nseGhe n6e 62 cet en Geen cee 4-08 18.50n 
Clear plate pork. 25-85 pieces.............. 13.90 
EN WEE cov 00 CUES Csce db scvenecnecty - 20.00 
Extra plate beet. g ae eee enecs Bavee 
Pork feet, 200-Th. DBR. .....-.ccccrccscccecs $14.50 
Lamb tongue, short - SOP. Gh... ccc 65.00 
Regular tripe, 200-IB7 Dbl... .........cscceee 17.00 
Honeycomb tripe, 200-Ib. bbl............... 23.50 
Pocket honeycomb tripe, 200-Ib. bbl......... 27.00 


SAUSAGE MATERIALS 


(Packed basis.) 


Regular pork trimmings............... @ 6 

Special lean pork trimmings 85%..... @13% 
Extra lean pork trimmings 95%....... 15 @15% 
Pork cheek meat (trimmed)........... @ll 

TE ccc cimngetsy ase iecedows 7 @7™ 
OD ER ree Cre Terre 6 @ 6% 
Native boneless bull meat (heavy)..... @i4\% 
EO aes oka we sees @13% 
DD SED. op bMiesedceccncnccsees @13% 
Ee ere @l11% 
Beef cheeks (trimmed) ............... @10% 
Dressed canners, 350 Ibs. and up....... @10% 
Dressed cutter cows, 400 Ibs. and up... @ll 

Pr. bologna bulls, 600 Ibs. and UP eee @11% 
Pork tongues, canner trim, S. P........ @12 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton.......... @22% 
Country style sausage, fresh in link @17% 
Country style sausage, fresh in bulk.... @15% 
Country style sausage, smoked.. @20% 
Frankfurters, in sheep casings. en 
Frankfurters, in hog casings...... D20%% 
Bologna in beef bungs, choice... @17% 
Bologna in beef middles, choice... @17% 
Liver sausage in beef rounds. @15 
Liver sausage in hog bungs.. ren @i7 
Smoked liver sausage in hog ‘bungs ponela @22% 
FEORE CROCSE os ccccsevcsccccccccecsccce @15% 
New England luncheon specialty....... @23 
Minced luncheon specialty, choice...... @i19 
DE EE. withwedkescoucnaacaties @ none 
EE 5S c-pudled sb tino ea ne-amet @18 
Souse a Diese ae Eat @1 
Polish sausage 22: 





DRY SAUSAGE 








Cervelat, choice, in bog bungs......... es 
Thuringer cervelat .........cceseeecee 20% 
FREE cocccccccccvccccccctesecscveece @2 
ee Wee @2y% 
TO Genel, chalee...ccccccccsveserocse @33 
Milano, salami, choice in hog bungs.... 33 
B. C. salami, new cundition........... 2y% 
Frisses, choice, in hog middles......... 33 
Genoa style salami, choice............ 40 
Pepperoni ..ccccccsccccssccsevecssvcee 30 
Mortadella, new condition.............. 21 
Capicola ......... eave 43 
Italian style hams. @33 
Virginia hams G38, 
Prime steam, cash, Bd. Trade..... @ 6.12%n 
Prime steam, loose, Bd. Trade..... @ 5.45n 
Refined lard, tierces, f.o.b. Chgo... a 7.50 
Kettle rend., tierces, f.o.b. Chgo... ) 8.45 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago ........seeseeeeees @ 9.00 
Neutral, tierces, f.o. : ee @ 8.60 
Shortening, tierces, ¢.a.f.. @ %& 





OLEO OIL AND STEARINE 


Extra oleo oil (in tierces)...........++. 1% 
Pees We. BS GIS GM... ccc vccccsccccevces He) 
Prime oleo stearine............+.-4++05 5 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid............se0. 5 @ 5% 
Prime packers tallow, 3-4% acid...... 5 » Sy 
SD, SE oid onde she 00 sun's iw eee 4%@ 5 

Ss fe CR A eee @ 4% 
Choice white grease, all hog........... 5 @ 5% 
A-White grease, 4% acid.............. ¢ 4%, 
B-White grease, maximum 5% avid.... 4% 
Yellow grease, 16-20 f.f.a...... -.ee 44@ 4% 
Brown grease, 25 £.0.8.....ccccceccccce @ 4% 


ANIMAL OILS 





Per Ib. 
k,n ee ree 9% 
Prime BUGMING O88... 00. ccccc cess ‘atest 
Prime lard oil—inedible..... aclemieu eames 
Re SF errr ere 8% 
Extra lard oil.......... ic eeeconel cowebonine,, aa 
EN DS a re 8\% 
SE, Bi BE Oleic avscccccetestedecwecios 8% 
thas acon cacvaweeecacnaen ous 8 
No. 2 lard oil....... ; eee 7 
Acidless tallow oil.... & 
(ge EE ae rrr rere ere 15 
LS 3.3 5.4: 5 e-aceiele oon ie thee 11% 
RISO rer rrr rere 8\y 
Extra neatsfoot oil.. §1y 
Uk PE GUE 60-6 o0s0cca ves ches teow 8% 
Crude cottonseed oil, in tanks, f.o.b. 

ee eee 5u%@ 5% 
White deodorized, in bbls., f.o.b. Chgo.. 8 @ 8 
;. i Seo 8 @ 8&& 
Soap stock, 50% f.f.a., f.o.b. mills.... 14@ 1% 
SePwean Gls, C.0:0,. WEB. . ccccecvccceves 4%@ 4% 
Corn oil, in tanks, f.o.b. mills.......... 5% @ 5% 
Coconut oil, sellers’ tanks, f.0.b. coast.. 2%@ 3 
Refined in bbls., f.o.b. Chicago........ @ 8 

F. 0. B. Chicago. 
White domestic vegetable @aia¥% 
White animal fat @13% 
Water churned pastry @10% 
Milk churned pastry. @11% 
oR” ec vce ecusseton wees > 8 


(Continued on page 46.) 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


TH LA Ss 





The National Provisioner—June 17, 1939 





“HW 
You 


cost 
c 


3 


ass |) TI Fh 





ee ll 






















x 


2 INSULATED BODIES 
33 by 


¥ “HERCULES” - THE PACKERS’ CHOICE 
30 

3 You can depend on HERCULES insulated bodies . . . 
38% they will give you the kind of service that eliminates 





costly repair bills! Thousands are put to daily use by 
packers who have found the HERCULES Body 100% 
satisfactory under severest road and climatic condi- 
an tions. Write for full particulars. 






HERCULES BODY CO. ‘zzz 





















































7 
5m 
- s +. — | 
is first consideration! || 
Above all else, quality should be your first consideration 
o when choosing a stockinette . . . but don’t overlook the 
3c unusual features of CAHN Stockinettes that provide finest | 
a quality at a pleasingly low cost. Write! 
Shy 
44% 
4% 
4% 
4% c 
oti 222 WEST ADAMS ST., CHICAGO, ILLINOIS | 
9% Selling Agent: THE ADLER COMPANY, CINCINNATI 
°° 
8% 
8% 
8% 
f KING CO 
8 
. THE CUDAHY PAC : 
:. PRODUCERS, IMPORTERS AND EXPORTERS OF 
8% * 
84 
Sausage Casings Wy, 
221 NORTH LA SALLE STREET CHICAGO. U.S.A. ot unlike other liquid elaeleltra ks Salad 
Oils require clean, tight cans of the 
os highest quality. 
is GEO. H. SACKLE For this reason Continental shows 
‘s 
5% Broker above a variety of cans admirably suited 
8 i : 
Teskegs eon When Geeiinns — for the packaging of Salad Oils and kin 
405 Lexington Ave. New York City dred products. 
= —- — Many other styles are available, too 
aa? — os = ~ 
ion Simply call a Continental representative 
11% 
8 


he'll be glad to help you determine the 


container you need. 


=) Werant 4 
1 _ Punt = 





Arresting the consumer's at- 


‘a 
tention is just one of the jobs ; —— 
capably performed by a Sutherland carton. Proper pro- 
tection and economy in handling are other important con- 
siderations in the development of Sutherland containers. 


Write for free counsel on your packaging problem. 


New York - Chicago + Son Francisco + Montreal - Toronto - Havana 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbis., delivered.............. .-$ 8.75 
Saltpeter, less than ton lots: 
Dbl. velimed granmwlated......cccccccccccce 6.90 
SE MEE b bE bes 0000 0460.0c0e0eeu" ° 
DED cdupceagetccetecevessecwe 8.25 
PD 6 cnebcedcusadiesreucacscees 8.65 
Dbl. rfd. gran. nitrate of iiBccccnicuecavé 8.75 
Salt, per o a minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
Granulated DMbivekitcsbprescnberesacciads 7.20 
DME GheVeneeeve shee ncsecsncunes 10.20 
DE GksGnecdbetceeesenewseuccercrecesves 
Sugar— 
aw, 96 basis, f.o.b. New Orleans..... @2.85 
Second sugar, 90 basis...............+.-. None 


Standard gran., f.o.b. refiners (2%).. @4.50 
Packers, curing sugar, 100 lb. bags, 


-0.b. Reserve, La., less 2%......+... @4.10 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.00 
— in car lots, per cwt. (in cotton 
SD Bhibenheee¥edcehbu eae iine<ne6s @3.64 
In papas Dexacencunkkeunabetcedvcs G@3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 






Domestic rounds, 180 pack......... @.16 
Domestic rounds, 140 pack......... @.28 
Export rounds, wide.............. @ .40 
Export rounds, medium... .24 
Export rounds, narrow............ 85 
No. 1 weasands........... 06 
No. 2 weasands .03 
No. 1 bungs 12 
No. 2 bungs ).08 
Middles, re @.40 
Middles, select, wide, 2@2% in... @.50 
Middles, select, extra wide, ‘dy in. 

SE hdcanésveeessesdaes cece @.65 

Dried bladders: 

12-15 in. wide, flat.......... eee 65 
10-12 in. wide, flat...... Bache i 55 
ee  , Mndccaccet¢enncveces 35 
> 6 “| SGRSSeee oe 2 

Hog casings: 

es OU SP Bic cccccccesrcceeces 2.10 
Narrow, special, per 100 yds.......... 1.90 
I EOS 1.35 
CE ME ceccccccrececcresocs 1.15 
TE inn chnwotscceeeee eas 1.00 
Extra wide, per 100 yds............. .Th 
EE a teekhites «6 cbrcees esse .20 
Large prime bungs................... 15 
Medium prime bungs................. 
Small prime bungs.................. 08% 
tt i Ci tecncedsnesee coceeses 16 
elspa tal ipaeaainatbede le aege -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 








Per lb. Per Ib 
SED éucdncdchetentaccaee 17% 18% 
ttt Diteeigeccnneredvanestae 18 19% 
TE heeneh oxunecendhacdene 19% 
SE civeccsscceeceees 19 
ves, Amboyna Ferstsvececudes 27 31 
EE édiceusteducesseneene 17 20 
DET behecddececsevess ceeeces 22 
NR soc ctcteccectencene 14 15 
Mace, 7 aches ends wee +: 63 
DE pptcnnndedssceees -- 52 57 
I. & W. I. Blend. ner “al 50 
Mustard Flour, Fancy 22 
No. 1 15 
Nutmeg, Fancy Ba + 25 
= eeeegepsegenge: es 21 
>) AS eee ae 16 
Paprika, Extra Fancy, Spanish.. ay 39 
Paprika, Fancy, Hungarian......... oa 85 
Paprika, Spanish _ paeee oe ; 33 
Pepina Sweet eee neyoer a “ae Cm 26% 
Pimiexo (220-Ib. | EI i 27% 
Pepper, fw Rh icdRice he eh wee bee ‘és 26 
Red ee Bae Peer ae 19 
Pepper. lack bale Gemnsinee wate 9 9% 
ERGaOeCsVOCceécCe 5 6% 
Buack a berry ee ee 9% 10% 
wane cove Gps: 9 11 
fF , aaa 8 10 
Wee SUED ceveccececcccocce e = io” 
Ground. 
for 
Whole. Sausage. 
Og. ee 10% 12% 
Celery Reed, cnnsaoorcese¢ 17 20 
MIE, cccsucsnoceacce neces 11% 14 
Coriander Morocco Bleached....... 8 es 
Coriander Morocco Natural No. 1. 6 8 
Mustard Seed, Dutch Yellow....... - 8 12 
American ..... orery TT TTT Tr eee T 10 
— GOED cccvccesceseceee 24 
DAmeEOSREASHCG60% 0.400 00.0% 13 16 
Sa = "Dalmatian, Fancy. Nebnbeeuene 8 10. 
SE UE, Beccecscecccecesss 7 oo 
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LIVE CATTLE 





Steers, good ...... ° nae @10.50 
Steers, medium 1065-1289-Ib:: 9.25@10. Po 
CE GRRE. RoGad essere crcecsceds 7. 23@ 7.5 

COD, GHD bh cose ccc ccccscnsesees ct 6. 30 
Bulle, MOGIGM 2. ccccccocccccecscee ° 25@ 7.50 
Vealers, good and choice........... $ 8.50@ 9.50 
Vealers, medium ......sseeeeeeeeee 7.25@ 8.00 
Vealers, cull and common........... 6.00@ 7.00 


LIVE HOGS 


Hogs, good to choice, 190-Ib.........$ 


LIVE LAMBS 


Lambs, spring, good and choice.....$11. eogti. 4 
BOG, GUND oScccessccweseceess @ 8 


Sheep, common to good............. 2.00@ 3. 4 


DRESSED BEEF 
City Dressed. 


@ 6.80 


Cease, DATING. Dec evecsccevecusens 18% @19% 

Ce. NINE, Seccroveccoseesoens 17 @18% 

PHOCIVS, GOREN GS TRI sc cc cccccccecces 15% @16% 
Western Dressed Beef. 

Native steers, 600@800 Ibs.............. @19 


18 
Native choice yearlings, 440@600 lbs... .17 18 
Good to choice heifers +216 a 
Good to choice cows. 
Common to fair cows 
Fresh bologna bulls... 


BEEF CUTS 





Western. City. 
ie is 66 ivaedsederts 24 @26 23 @26 
a Sere 20 @23 2 @22 
SS eee 18 @19 18 @19 
2 ee 32 @36 86 @40 
ee oO ae ee ee 26 @32 30 @35 
Sh. DO «04 cbebes evens 20 @24 25 @29 
No. 1 hinds and ribs..... 20 @21 21 @2 
No. 2 hinds and ribs..... 18 @19 19 @21 
i DE cswonsedates @lj @ii 
BG ae NII o6:0-06s0'canee @16 16 
No. 8 rounds............. @15 15 
We. Be vc ciennavees @15 @15 


No, 2 chucks. 
Gs, DB CWUMGMR oc c.0s00% 
City dressed bolognas.. 





Rolls, reg. 6@S8 Ibs. av........ eee ~ 
Se GU EE BO cccvcccesecesses 18 @20 
Tenderloins, 4@6 Ibs. av................50 @60 
Tenderloins, 5@6 lbs. av...............-- 50 60 
Shoulder clods ..ccccccccccsccccccccccecle 18 
DRESSED VEAL 
0) Se aa? ae een eae 14% @15% 
MS. cctencesctqreed ceteveqoseeeeee 13 14 
Common ...... Sen cdancdosveueeonstauel 2 aus 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 21% @22 


Genuine spring lambs, good to medium.20% @21 
Genuine spring lambs, medium. a 





Spring lambs, good............ 1.19% 20 
Spring lambs, good to medium......... 18%@19 
Spring lambs, medium................. 174% @18% 
Pe ME pavaguswnenondedwescoanest 10 @12 
SE, MG cbc vesiveccccccccceece - 8 @10 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
eel ens We GE Wibecccccecccenes $ 9.25@10.50 
Pigs, small lots (60-110 Ibs.)...... «+ 12.00@13.00 
FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs...14 @15 


Shoulders, Western, 10@12 lbs. av...... 12%@13 
UN, DONG, WEN Rccccccecccesceus 13% @14% 
Ilams, Western, fresh, 10@12 Ibs. av...18 @19 
Picnics, West., fresh, 6@8 Ibs. av...... 13 @14 
Pork trimmings, extra lean............. 17% @18% 
Pork trimmings, regular 50% lean...... 8 @ 9 
| rer coecccccccccccccccee © GIO 
Cooked hams, choice, skin on, fatted.... 37 
Cooked hams, choice, skinless, fatted.... 39 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av............23%@24% 
Regular hams, 10@12 Ibs. av...........23 24 
Regular hams, 12@14 lbs. av........... 22 23 
Skinned hams, 10@12 Ibs. av........... 24 25 
Skinned hams, 12@14 Ibs. av........... 23 24 
Skinned hams, 16@18 Ibs. av........... 22 23 
Skinned hams, 18@20 lbs. av........... 21% @22% 
RG EE |e eee 17% @18 
PECMICR, GEES TES, Biicccccescccccvccese 164% @17 
City pickled bellies, 8@12 Ibs. av..... 19 20 
Bacon, boneless, Western.............. 21 @22 
ee 20 21 
Rollettes, 8@10 Ibs. av. ....... aneeee - -20% @21% 
DOSS BORGES, TNE sc cc ccccccccvecccce coe 23 
WSS CHNNR, BENUF ccc ccccvccccvcese ceee 24 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, l. c. trimmed.... 28¢ a pound 
DWOOTNTORES, BOSE occ ccccccvceccevves 30c a pound 
I EL, oc a cccaw acne phrinwe 70c a pair 
I de acoraan: 0 0c 09 4-0. 64:00 -.-+ 12¢ a pound 
ED S aice'v.nccnoecet vated 4c each 
ED <ehnteee cee e cn sees ee'eoees 29¢ a pound 
ORtRI occ ccccccccccccesccsccccscece l4ec a pound 
Beef hanging | a 30c¢ a pound 
Lamb fFie8 2... cccccccccccccccccvecce + 12c a pair 
. 
BUTCHERS’ FAT 

OS  ccssccvocredeectsenasesses $1.50 per cwt, 
PEE DUE occccescacessccrressoes 2.25 per ewt. 
_ ~ ese 3.25 per cewt. 
Inedible Suet ......... oe seeees 2.75 per cwt, 


GREEN CALFSKINS 


5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 veals...16 2.20 2.35 2.40 2.55 
Prime No. 2 veals...15 2.00 2.15 2.20 2,25 


Buttermilk No. 1....13 1.90 2.05 2.10. .... 
Buttermilk No. 2....12 1.75 1.90 1.95 .... 
Branded gruby ...... 8 90 1.10 1.15 1,20 
Number 5 cooccescece O -90 1.10 4115 120 


BONES AND HOOFS 


Per ton 
del'd basis, 


PCr eee oceccee cee 
ight . a ee 

Flat shins, heavy ......... re .. 52.50 
Eee oan .. 47.50 

I I 6 on. os coarse ceeds cee csecesess 75.00 
black and white striped......... --» 40.00 





PRODUCE MARKETS 








BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @23% @a 
Creamery (90-91 score) ...2 @23 4 2314 @24 
Creamery firsts (88-89)...22 @22% 22% @233 
EGGS. 
Wxtra firsts ..cccccceses tie tr t14 se ennees 
Firets, freah .......cccee: 54%@15 
GRRE -ccctccseccsses S50nceces 18% 918% 
LIVE POULTRY. 
Fowls ..... cahcnae naan 8 @15% 13 @1"% 
Springs ....... weve cD @AB —s_—s nacveves 
mas canbe .18 @20 18 @20 
Broilers ........ .. «14% @19 16 @21 
Old  aoeand ee @13 
Ducks ... ences et e3 @10 
Geese ... , a 2 seacccscos 
Peers 11 @14 @2 


DRESSED POULTRY. 
Chickens, 25-47, frozen @21% 21 @21% 





Chickens, 48/up, frozen. .2% @ * 23 @25% 
Fowls, 31-47, fresh ..... 7% @18% 
eee 1 Gist 18% @19 
60 and up, fresh....... @18% 18 @19% 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score June 3 to June 9: 





—June —_— 

3. 5. 6. ¥. 8. 9. 

Chicago . .234 23% 23% ##24% =%24% 24% 
New ferk:oa 24 24 244%, 24% 24% 


Boston ...24% 24% 24% 24% 24% 2% 

Phila. ...244%@ 244%4@ 2444@ 2%@ AY 2444 

2% 24% 24% 24% 2M@ 24%@ 

San. Fran.25% 25% 25% 25% 26 — 

Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


House ...23% 23% 23% 23% 23% 23% 
Track 11.23% 23% 23% 234% 234 23% 


Receipts of butter by cities (lb.—Gross Wt.): 


This Last —Since January 1.— 
week. week. 1939. 193 


Chgo. 5,341,006 4,892,965 124,646,648 114,136,817 
N.York 4,253,951 5,251,487 120,165,393 121,242,922 
Boston 1,344,877 1,218,569 35, % 38,112,859 
Phila. 1,220,969 1,159,223 34,308,203 34,403,603 


Total 12,160,803 12,522,244 314,152,809 307,896,201 
Cold storage movement (lbs.—net wt.): 

In Out On hand Same day 

June 8. June 8. June 9. Last year. 

Chicago 602,746 530,897 32,762,027 22,347,379 

N. York 603,844 381,792 29,527,918 7,639,053 


Boston 104,914 11,518 1, 674,738 2,251,406 
Phila. 62,415 8,520 2,029,843 2,729,834 


Total 1,373,919 932,727 65,994,526 34,967,672 
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NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


| 380 Second Ave., New York, N. Y. 

















Philadelphia Scrapple a Specialty 


hnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















HONEY BRAND 


Hams - Bacon 


Dried Beef Hyori 
DOMINATES 


HYGRADE'S 


Original West 
Virginia Cured Ham 
Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


Natural Casings e 
Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. | 


30 Church Street, New York, N. Y. 











HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joyce 
OFFICE oS Boston, Mass. 














410 W. 14th Street <a e 
V, Ae? ) F.C. Rogers, Ine. 
qj e ee dy. Philadelphia, Pa. 
RS y, 
OP! ) 











THE E. KAHN’SSONSCoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















ada AS 


Main Office and Packing Plant 


Austin, Minnesota 




















» =SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING ePORKe HAM 
e VEGETABLE OlLe 
==THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. 1 R . RICHMOND, VA. 
458-11th ST., S. W. BALT + E,MD 22 a 17th ST. 





* 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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Advertisements on this page, $3.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 


Position Wanted, special rate, $2.00 an inch for each insertion. 











Position Wanted 


Position Wanted 


Men Wanted 








Packer Representative 


Packer representative in Chicago for 20 
years, knowledge of all types of trade, wishes 
to make connection, commission or salary 
basis, to handle rail stock and provisions. Rec- 

cord clear. Can furnish A-1 references, W-598, 


Assistant Supt. 


Permanent position with a chance to prove 
ability wanted by man 38 years old with 22 
years’ packinghouse experience as sausage 
foreman, assistant superintendent, and gen- 
eral purchasing agent. Complete knowledge of 
bookkeeping. Willing to go anywhere. W-604, 


Smoke House Man 
Wanted, experienced smokehouse man 
to demonstrate new product. Must con- 
verse fluently in English. Resident of 
Chicago preferred. Write giving age 
and experience. W-605, THE NA- 





THE NATIONAL PROVISIONER, 407 8S. | THE NATIONAL PROV ISIONER, 300 Madi- | TIONAL PROVISIONER, 407 S. Dear- 
Dearborn St., Chicago, Ill. son Ave., New York City. born St., Chicago, II 
a , Ill. 
Superintendent or Manager Sausage Foreman Mechanical Engineer 
Valuable experience in both large and small I am German by birth, 39 years old, a 


plants. Prefer plant where I would be held 
absolutely responsible and it would be up to 
me to make good and let results speak for 
themselves. Best of references as to ability 
and qualifications. W-599, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Ill. 


firm. 
SIONER, 300 Madison Ave., 


naturalized citizen of the United States. Have 
a life-time experience and have been employed 
for the past 9 years at one plant as sausage 
foreman. Would like to make a change and 
would consider financial interest in good, live 

W-594, THE NATIONAL PROVI- 
New York City. 





Chemist 


College graduate, 10 years’ experience in 
packinghouse research and control. Knowledge 
of latest methods of quick curing smoked 
meats und sausage products, as well as ren- 
dering and canning. Employed at present. 
Available on short notice. W-600, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City 





Salesman 


Full line packinghouse products. 
Many years with leading packers in 
Metropolitan area. Available for meri- 
torious connection. W-601, THE NA- 
TIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Working Foreman 


Have had 12 years’ experience and have 
complete knowledge of all ham processing in 
large or small plant. Can assume full charge 
handling men, serve as working foreman, or 
do the work alone. Willing to go anywhere. 
Excellent reference. Available now. W-602, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 





Packinghouse Executive 


Young man, college education, A-1 packinghouse 
background, experienced in all packinghouse prob- 
lems, desires new connection with progressive 
packer; 16 years’ experience, last 10 years with 
one firm as credit man, office manager, comptroller, 
treasurer, sales manager, purchasing agent, general 
manager. Live wire, aggressive, dependable, effici- 
ent. Excellent references. W-603, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, II. 





i 


General Superintendent 

Well qualified to handle labor and all 
packing plant operations, including 
sales and credits. Have several years’ 
experience as manager of medium-sized 
plants. Excellent references. Available 
now. W-595, THE NATIONAL PROVI- 
a. 300 Madison Ave., New York 

ity. 








Men Wanted 








Manufacturers’ Representatives 


A large organization doing a national 
business can use the services of several 
high class manufacturers’ representa- 
tives. Must have a following in calling 
on meat packers, sausagemakers, etc., to 
sell an absolute necessity. Liberal com- 
mission. Give full particulars of present 
connection and territory covered in first 
letter. Address Sales Manager, 807 
Butler Savings & Trust Building, But- 
ler, Pennsylvania. 








WATCH THIS PAGE FOR 
BUSINESS OPPORTUNITIES 








Wanted, mechanical engineer for assistant 
to chief engineer and master mechanic. Good 
opportunity for young engineer who has had 
five to ten years’ experience in packing house 
maintenance and operation. W-592, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 











Equipment for Sale 








Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Secrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M. 
Hog: 3—Bartlett & Snow Jacketed napa 
Kettles, 6’ and 10’ dia.; Meat choppers 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 








See Page 49 Opposite 
for additional 
Equipment for Sale 
Classified Ads. 

















New York City. 


SSG e ene eae 


Page 48 


OR SALE °® LEASE 


Completely equipped plant for manufacture 
of Sausage, Bolognas, Curing and Smoking, 
Boiling Hams and Cooking Meats. Econom- 
ical to operate .. . Excellent trucking and 
loading facilities . . . daily production, 8,000- 
10,000 lbs.... U.S. Inspection. Desirable 
location, East Side, New York City. Address 
inquiries to F. J. Wagner, 185 Madison Ave., 
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WILMINGTON 





on Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8S. GOVERNMENT INSPECTION 


DELAWARE 














Liberty 
Bell Brand 


e Hams—Bacon—Sausages—Lard—Scrapple 








F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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EARLY & MOOR 


Sausage Casing Specialists 


MANUFACTURERS - - 


- EXPORTERS - = - 
BOSTON, MASS. 


“The Skins You Love to Stuff” 


* IMPORTERS 



































MEAT FOOD 
We PRODUCTS 
Solicit “Sik 


Gem Hams + Nuggets 


De Luxe Bacon 








Genuine Tenderized Ham 


Tenderized Canned Ham 


Sausage Products 


THE Sobin PACKING CO., INC. 


FORT DODGE, IOWA 


Shipments 


Carload 


Rollettes 
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THE RATH PACKING CO. 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
WATERLOO, IOWA 























socially, commercially, politi- 
cally, is the Bellevue. Here 
vital things happen, outstand- 
ing events are held—and 
important people stay. Rea- 
sonable rates. 


Be Sure to Include 


Historic Philadelphia 


in Your Itinerary 


Air-Conditioned Restaurants 


= BELLEVUE ™™ 
STRATFORD 


IN PHILADELPHIA 


CLAUDE H. BENNETT, Gen. Mar. 








Equipment for Sale 


Equipment for Sale 


Equipment for Sale 








Sausage Machinery 


For sale, No. 166 “Boss” grinder with 
motor; 43-inch “Buffalo” cutter with 


motor; 1500-lb. “Boss” mixer with mo- | 


tor; 500-lb. “Boss” air stuffer. FS-597, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Silent Cutter 
For sale, reconditioned six-knife Buf- 
falo silent cutter with motor stand and 


coupling, $150.00, f.o.b. Milwaukee. Emil | 


Noehre Company, 2624 W. National 
Ave., Milwaukee, Wis. 
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Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
**Classified’’ ads. 























Used Sausage Machinery 


No. 50 BUFFALO Self-Emptying Silent 
Cutter 

No. 57-T BUFFALO Self-Emptying Silent 
Cutter 

No. 43-T BUFFALO Self-Emptying Silent 
Cutter 

No. 43-B Standard BUFFALO Silent Cutter 

No. 32-B Standard BUFFALO Silent Cutter 

1500-1b. BUFFALO Mixer 

1000-lb. BUFFALO Mixer 

500-lb. BUFFALO Stuffer 

400-lb. Randall Stuffer 

200-lb. Randall Stuffer 


Completely overhauled; guaranteed like 
new. FS-596, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 
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A carpenter couldn't build a house without tools, 
a mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the equipment, supplies and services 
of the companies included in this list. For these or- 


ganizations are the suppliers of your working tools; 
concerns which have spent years in developing the 
best kinds available. Study their advertisements 
when they appear to see if new tools wouldn't help 
you. It will be worth your time. 
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can easily be made in all types of smokehouses. 








Typical ANCO M and R Smoker 
Installation 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N.Y HOUSTON, TEXAS SAN FRANCISCO, CALIF 








Constant and uniform smoking is assured by the com- 
pletely automatic operation of the ANCO M & R 
Smoker. Five different quantities of smoke can be pro- 
duced by simply changing the speed of the sawdust 
feeder. One filling of the sawdust hopper is sufficient for 
the entire smoking operation. Installation of this unit 








he Sonendable lasing 


SAVE OPERATING DOLLARS 


+3, 


Casings that you can de- 

pend on are more profit- 
able for you. Costs come down and production 
goes up when your casings are uniform in size 
and style, free from imperfections . . . and 
when you get full weight in every order. 


To be sure of dependable casings, deal 
with a dependable producer . . . use Swift's 
Selected Casings. They’re processed and 
sorted by expert operators; then speedily 


That's why © 
they're uniform, fresh, outstandingly fine in 


placed under refrigeration. 


color. Your requirements are filled week ~ 
after week from a single source of supply, 
assuring uniform grading. 


There’s a style and package of Swift cas- 
ings for your exact needs. Call your local 
Swift & Company representative today ... 
he'll be glad to discuss your requirements. 


SWIFT'S elected CASINGS 








